Ne d DECEMBER 1955 
rocessing 


Putman Publishing Company/Creators of Putman Style 
EXECUTIVE MAGAZINES FOR INDUSTRY 


OF CONTENTS 


ON PAGE 4 


Med a SS 3 Bo 


= or ees ei >: 
- oe" 


3 





~ ¢ | 
VA be om 
a ie} pul, NU TRS RTE 
| : —illustrated in sequence photos, 
| ETS ee 


Se re 





FOAMGLAS 


the cellular, stay-dry insulation 


Underground quarry’s 2,500-carlioad freezers 
stay dry because FOAMGLAS is moisture-prooft 


In a nine-acre underground limestone 
quarry below a 175 ft. overburden, 
Inland Cold Storage Company, Kansas 
City, Kansas, can store 2,500 carloads 
of frozen foods! “‘Our cave was a nat- 
ural for this,” Inland President Leonard 
H. Strauss points out. “A year-round 
temperature of 55°F cut in half our costs 
for refrigeration and construction. With 
naturally insulated ceilings and floors, 
only walls were needed to complete our 
16 storage rooms. 

“We had one tough problem. 
Although this is a ‘dry cave,’ on a hot, 
humid day the relative humidity inside 
the undeveloped area may reach 85%. 
But this moist air won’t get into any of 
our freezers or .coolers because their 
walls are insulated with moisture-proof 


FOAMGLAS. It’s the one insulation 
that’ll stay constantly efficient, making 
refrigeration failure a minor problem. 
We’d lose only two or three degrees in 
our zero degree rooms with a complete 
refrigeration breakdown for two weeks.” 

You can benefit too from the unique 
properties of this waterproof, strong, 
vermin-proof insulation. Please write 
today for our booklets with complete 
technical and specification data for cold 
storage insulation. 


Pittsburgh Corning 


Corporation 


Department FP-65, One Gateway Center 
Pittsburgh 22, Pennsylvania 


In Canada: 57 Bloor St. W., Toronto, Ontario 


When inquiring check FP 4037 opposite last page 


450,000 bd. ft. of FOAMGLAS was very easy 
to install... five inches thick on walls between 
the rooms and six inches, double coursed on 
perimeter walls. 15,000 ft. of FOAMGLAS pipe 
insulation was applied later to brine lines held 
at 24° below zero. General Contractor was 
Winn-Senter Construction Co., Kansas City, 
Mo.; Insulation Contractor was Kelly Asbestos 
Products Co., Kansas City, Mo. 






champion 


Canners’ demand for a dependable 
supply of high-quality tomatoes led 
to establishment of tomato cham. 
pionship contests. One of the earli- 
est was the 10-Ton-Plus Club 
formed in Indiana in 1925 and 
carried on for about 10 years. 
Growers kept raising their sights, 
however. In 1954 growers faced 
the challenge of the 25-Ton Club. 
Carl F. Ross, Walton, Ind., was 
the first to qualify for membership 
(As reported in Agriculture News 
Letter, E. I. du Pont de Nemours 
& Co., Inc., Wilmington 98, Del.) 


Cake mixes with fruit 
fillings 


Perhaps it’s not too early to be 
thinking about cake mixes with 
fruit fillings. Work done with these 
indicate that the use of carrageenin 
combinations keeps the cake moist 
and fresh longer, and the fruit 
from settling. 
(As reported by SeaKem Extracts, 
Seaplant Chemical Corp., Dept. FP, 
63 David St., New Bedford, Mass. 
. or for more information check 
FP 4038 on form opp. last page.) 


First in fish 


Japan leads the world in fisheries 
production with an average of al- 
most 3 million tons of fish a year. 
U.S. is next with 21/4 million. 
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HERE’S MORE HELP FROM DU PONT: 
New booklet full of information on packaging with ALATHON® 
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c Uncle Sam’s 4 
rs «++ AND A NEW LABORATORY TO SERVE / 
) sweet tooth SUPPLIERS OF FLEXIBLE PACKAGING MATERIALS ! 
Here’s an informative 36-page booklet which | 
describes the properties of Du Pont ‘“‘Alathon”’ 
Uncle Sam is expected to indulge his sweet polyethylene resin, the methods for applying it to 
tooth to the extent of 3 billion Ib in this ; ; $ : : , 
year as a result of unprecedented sales ac- flexible packaging materials, and interesting uses 
tivity. A bigger play for penny goods has : tats 
: been indicated. They now account for 6% of or Se menting scene. 
the market. Official figures show that whole- : 
. salers take about 40% of total production; Be eee OOF VOUS FREE CONT ofthis huptul See 
; chains 28% ; independent stores 14.6% ; vend- oe a a just fill out and mail the coupon 
t ing operators 3.7% ; government services 1.5%. ¢ In this new laboratory near Wilmington, Delaware, specialists in extrusion coat- 
t ing help customers solve coating problems, develop new processing techniques. below. 
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E. I. du Pont de Nemours & Co. (Inc.) 
Polychemicals Dept. 5312 Du Pont Bldg. 
Wilmington 98, Delaware 





Which type of 
package are you 
interested in? 


0 Multi-wall bags 
© Single-ply bags Name 
0 Pouch bags 


Steak a la NaHCO, 


Please send me information on the properties and ad- 
vantages of ‘‘Alathon”’ polyethylene resin for coating ap- 
plications. 


Baking soda is now being supplied in aero- 
sol form. Besides offering protection against 
flammable liquids and short circuit hazards, 
it is suitable for use in the kitchen or else- 
Where in the home. Baking soda, is, of 


NONE 











Title. 
a © Board cart 
course, so safe that it can be used to douse POLYETHYLENE HAN oO leks” 
a flaming steak. The steak needs only to be O Fiber drums rene 
3 washed or brushed off to remain edible BETTER THINGS FOR BETTER LIVING C Corrugated boxes Address 
after the fire has been extinguished. (E. I. THROUGH CHEMISTRY “re City Oe 





du Pont de Nemours & Co.) 
(Continued on page 95) 
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LOUISVILLE DRYERS are fitted to your job for faster, more efficient performance—lower cost in the long run! 


Covering the Baker’s Show 


Here's a photo of the editor at work—in 
this case, covering the recent Bakery Industry 
Exposition in Atlantic City. 


New ideas were discussed with John Guyette 
(left) and Joe Reger (right) of Western 
Condensing, who are shown with me in the 
photo taken in their booth. 


As in the case with most expositions, many 
new developments were shown for the first 
time. These are reported to you promptly in 
this issue, classified according to sections 

in the magazine in which they belong—see 
Table of Contents on opposite page. 


One development quick to excite the 
imagination of many bakers was the use of 
color in equipment, not only to make the 
equipment safer to operate but to make 

it more attractive. While traditional 

white is still standard on most bakery 
machinery, the crowds were examining the 
pink-colored equipment in the Joe Lowe 
booth and the three-color oven in the Haller 
booth . . . see report on page 79. 


As one pie man said, ‘The soft drink 
bottler places his machinery in front of 
large display windows to attract favorable 
attention. Now we bakers can show off 
our two-tone oven”. 


PRE-TESTING IN PILOT-PLANT OPERATION TO ASSURE PERFORMANCE Expositions or not, each month Foop 


PROCESSING brings you up-to-minute 
reports on the continental flow of news 
developments. It is, in effect, a monthly 


LOUISVILLE METHOD REAR 9, HEM, 

1. initial survey and analysis of your particular problems. Cut wy ndlinger 
——+ 2. Pre-testing in pilot-plant operation to assure performance. ASSISTANT EDITOR 

3. Accurate design to meet your specific needs. . 


4. Jop- quality fabrication in General American’s own shops. 
5. Follow: -up checks after installation to guarantee mechanical perfection and efficiency. 


b £ wii AL / LOUISVILLE DRYING MACHINERY UNIT 


MY GENERAL AMERICAN TRANSPORTATION CORPORATION 


rf V Dryer Sales Offices: 139 South Fourth Street + Louisville 2, Kentucky 
\ 380 Madison Avenue * New York 17, New York 


General Offices: 135 South La Salle Street * Chicago 90, Illinois 


When inquiring check FP 4041 opposite last page 
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NEW SOLUTIONS OF PROCESSING PROBLEMS 


Double disc refiners replace Buhr stone mills at A. E. Staley 

Twin shell blenders cut mixing time in half at Van Loan 

Production up 30%, fuel costs down 30% — just by replacing 
steam traps 


IDEAS 


Food and the Cold War in West Berlin 

Wind conditions control addition of counter-odorant to stack 
Write message on sending machine, transmitted instantly to receiver 
Antibiotics for food preservation promising, though FDA ban prevails 


FOOD INGREDIENTS 
USDA shows how candy makers can use ion-exchange sugar 


PACKAGING 


Package News-of-the-Month 
Returnable, glued beer cases good for up to 15 trips 
Slices Y% |b bars of butter into 16 handy patties 


MATERIALS HANDLING 


Pneumatic conveyors solve handling problems at Carling 
Self-contained package unit stores, dispenses, meters liquid 
ingredients 


CROP PRODUCTION AND HANDLING 


One man plus fork truck dumps bean tote boxes at 20 ton/hr 
Radioactive method measures available phosphate in soils 


QUALITY CONTROL AND THE LABORATORY 
Measures product moisture in minutes rather than hours 


Instrument eliminates human element in color sorting 4 
INSTRUMENTATION AND CONTROL _ OTHER REGULAR FEATURES 
In-plant chlorinator assures uniform Cl, content regardless of 6 Food Regulations 

water usage 14 Food Industry News 
Automatic instrument checks room temperature electronically 17 Conventions & Exhibits 


18 Association News 


59 Briefs from Other Magazines 
SANITATION AND MAINTENANCE 86 Mew tadiabidd Adtech 


Automatic flotation separator removes sewage solids continuously 0 - Mdccetanie tain 
Lockout protects up to six men by keeping switches closed 


‘SPECIAL SERVICE FOR READERS 





PROCESSING EQUIPMENT _ 92 If you are looking for information on 
Pneumatic starch dusting system cuts costs 75% —— peneaite a rrecaat, Se 
Plate filter removes last trace of hardness from bottling water with cone eularannis 





94 When you want more information, see 
Reader Service Slip 

94 If you want to subscribe to this magazine, 
see reader-qualification form 
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where the trouble 






Food Regulations 


News and Interpretations 

FDA * Congress * Identity Standards 
Meat Inspection * Court Decisions 

USDA Grade Standards * State Legislatures 
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Farm and grocer groups 
unite in opposition to 
Robinson-Patman weakening 








Food executives can look ahead with certainty to 
a knock-down, drag-out fight on Capitol Hill in 
coming weeks over anti-trust legislation. Already, 

























there has been a considerable quantity of debate “What do you recommend?” 
on the question, that can be described conserva- asked the candy manufacturer. 
tively as impolite, before the House Small Busi- We recommended a Type F 
ness committee headed by Rep. Wright Patman, Cleveland Vibrator, and now his 
Texas Democrat. nut meat bins are no longer a 


‘ production bottleneck. 
Food industry leaders have been, and will be, in 


the midst of the fray. Henry Bison, Jr., associate Many food poe ave 
general counsel of the National Association of found Cleve = 1 ao ene 
Retail Grocers, charged in committee hearings . Ss 


2 bl . And 
that there has been a concerted drive to obtain ae cee a scanianabei 


legislation allowing unfair price discrimination. the new silent vibrators that do 
the job without a murmur. 










This campaign, he said, has been supported by the Tell us about your particular stymie, 
report of the committee appointed by Attorney or ask for our detailed literature. 
General Brownell to study anti-trust laws. The We're sure there’s a CLEVELAND 
report, said Bison, suggests additional ways of : : 
“diluting” the R-P Act. That Act, he contended, to ft your maureen 

has helped prevent undue concentration in the 

retail food business where industry price com- AIR ant ELECTRIC 
petition and other forms of competition are “vig- —, 







orously at work”’. 


A former U.S. Assistant Attorney General, Thur- 
man Arnold, was also critical in testimony before 


NIAGARA BLOWER the committee. He said he got the impression THE 












COMPANY from the Brownell committee’s report that the a 
aah te ONG Genteitten dee Justice Department “might go easy” on enforce- C L EV 3 L a 1 D 
. oes Yost 17, pe r ment of R-P. This Act, however, said Arnold, is 7 1 | B 4 ATO 4 






“absolutely essential” to prevent monopoly in the 
nation’s distribution system. 


COMPANY 





Sales Engineers in Principal Cities 
of U.S. and Canada 






Watson Rogers, president of the National Food 5 
Brokers Association, testified in favor of HR 11, a 2818 Clinton Avenue + Cleveland 13, Ohie 


- bill sponsored by Patman which has the stated purpose When inquiring check FP 4043 
When inquiring check FP 4042 opposite last page 4 opposite last page 
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food regulations 


of restoring the original intent of Congress in passing 
the R-P Act. HR 11, said Watson, should be made 
law in order to close existing loopholes. 


Several independent bakers told the congressional 
committee of large chain bakeries offering grocers a 
two-week supply of bread free, or sometimes cash, 
to get their products on the shelf. “That is the type 
of competition which we as independent bakers, over 
a period of time, cannot match’, said R. Norman 
Johnson of Topeka, Kan. 





Prof. S. Chesterfield Oppenheim, University of 
Michigan, co-chairman of the Attorney General's 
committee, defended the committee report on anti- 
trust as impartial. He resented, he said, accusations 
of bias. A member of the Brownell committee, Wil- 
liam Simon, said the R-P Act should be interpreted 
to ban activities that lessen competition rather than 


099 to ban price cuts which injure a competitor. 
r. Farm organizations generally are taking a strong 
F stand in opposition to administrative or legislative 
is actions that would tend to weaken R-P. The National 
a Council of Farmer Cooperatives, once headed in 
Washington by Agriculture Secretary Ezra Taft 
© Benson, referred this policy statement to the con- 
s gressional committee: 
l “The Robinson-Patman Act fosters and protects a 
. competitive economy by preserving equality of oppor- 
0 tunity for every business to the benefit of all seg- 


ments of our nation, including the consuming public. 
Special price concessions and allowances and other 
discriminatory practices of all kinds are detrimental 
to our economy”. 


Angus McDonald of the National Farmers Union 
told the Patman committee that R-P had been ad- 
ministered by the Federal Trade Commission in recent 
years in such a way as to strengthen monopoly. He 
called for legislation to put additional muscle in 
the Act. 


Food marketing charges rise 
though consumers spend less 
of income, eat better 


Latest ‘National Food Situation’’ report from the 
Agriculture Department sums up the outlook for the 
food industry in the New Year as follows: 


“With consumer incomes likely to average record 
high in 1956, the demand for food is expected to 
remain strong. Plentiful food supplies are in prospect, 
and consumption of food per person probably will 
not differ much from the 1955 rate’’. 
| 


Food marketing charges continued to rise during 
1955, the department notes, due to increased costs. 
Retail food prices over the next year “are not ex- 
pected to change significantly from current levels’. 
The report confirms the fact that Americans are eating 







(Continued on next page) 
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ARRANGE 
YOUR OWN 


oscillating conveyor system 
from stock components 








LINK-BELT FLEXMOUNT OSCILLATING CON- 
VEYORS are pre-engineered — can be bought from 
local stocks, Standard sections of 8, 12, 18-in. widths 
make selection easy . . . assembly simple. Heavy-duty 
36-in. wide units are also available from local stocks. 






How Positive Action 
moves material 







te o1ntction oF riow 


OSes 


Positive-action, constant-stroke eccen- 
tric drive provides a powerful, yet 
gentle upward and forward oscillating 
motion. Large volumes of material are 
moved in a uniform, continuous flow, 
regardless of surges. Resonant spring 






Typical of flexible arrangements possible with FLEXMOUNT is this conveyor combina- 
tion carrying meat to and from a grinder. Stock sections can be built to any length desired 

. up to 100 ft. with a single motor. Dividers are available for simultaneous handling 
of two or more materials, and metal covers can be added for dust-tight enclosure. 







proof action plus safe, compact, 
leak-proof design provide top effi- 








action of resilient legs cuts power re- 
quirements to a minimum. Only main- 
tenance is drive lubrication. 


LINK 












LINK-BELT COMPANY: Executive Offices, 307 N. Mic 
tory Branch Stores and Distributors in All Principal 






BELT 


FLEXMOUNT OSCILLATING CONVEYORS 


ASY to order . . . easy to install, 
F economical Link-Belt FLEX- 
UNT conveyors are an estab- 
lished answer for a wide range of 
hard-to-handle materials. Whether 
pulverized, granular or lumpy... 
hot or cold, wet or dry, corrosive or 
abrasive—effective handling can be 
arranged with a minimum of engi- 
neering detail. 
When your material moves on 
FLEXMOUNT .. . positive, jam- 


an Ave., Chic 


ies. Export Ofhce, New York 7; Canada, Scarboro 
South Africa, Springs. Representatives Throughout the Wor 


ciency and capacity. And if sanita- 
tion’ is among your requirements, 
you'll welcome the ease of cleaning 
these conveyors. 

See, the versatile Flexmount at 
your nearby Link-Belt Factory 
Branch Store or Authorized Stock- 
Carrying Distributor, or write for 
Book 2478. 


1, To Serve Industry There Are Link-Belt Plants, Sales Offices, Stock Carryi 


; , Toronto 13); Australia, Marrickville, N, 


When inquiring check. FP 4044 opposite last page 








These efficient Tri-Clover 
pump any product that will flow to them... 


ANY product that will flow to them can 
be handled efficiently and economically 
with Tri-Clover non-agitating centrifugal 
pumps. Illustrated are just three of the 
many Tri-Clover pump models used ex- 
tensively in food processing, brewing and 
bottling, chemical process and general 
industrial applications, Pumps are avail- 
able in stainless steel, nickel alloy, bronze 
and cast iron. 

Designed for efficient liquid trans- 
mission and low cost maintenance, these 
pumps have many exclusive features, 
among which are—patented screw type 
impellers with quick-acting impeller clips, 
lightweight heads with a minimum of 
parts, casing construction permitting fast, 
easy assembly or disassembly—and a wide 
choice of seals for various applications, 





OR THE TRI-CLOVER PUMP CATALOG — 
mos! complete, useful pump catalogs 
engineerin 


z 





including inert carbon rotary seals for 
sanitary application, packing gland seals, 
water cooled seals and seals for latex 
handling. 

Tri-Clover’s exclusive developments are 
the result of many years of specialized 
engineering experience and thorough 
knowledge of liquid handling. Let our 
engineering staff work with you in solving 
your pumping problems. 


See your nearest TRI-CLOVER DISTRIBUTOR 
EXPORT DEPT., 8 So. Michigan, CHICAGO, U.S.A. 


LADISH CO. 
Taé-Clouer Division 


Kenosha Wisconsin 





When inquiring check. FP 4045 opposite last page 
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food regulations 


(Continued from preceding page) 


better and spending less of their income on grocery 
bills than in former days. The department makes 
these points: 


(1) Consumers spent about half of their income 
for food a century ago; about a third of it 50 years 
ago. (Today their food expenditures are about 25% 
of their income.) 


(2) Dairy products, eggs, and fruits and vegetables 
have shown the greatest consumption increases since 
1909. 


(3) The over-all per capita rate of food consumption 
in 1954 was 15% above the rate for 1909. During 
the same period the food energy content of the per 
capita food supply declined 10%. 


(4) The changing pattern of food consumption in- 
cludes a shift from lower-priced to higher-priced 
foods. Over the nation as a whole, there is less 
variation in food patterns than there used to be. 


(5) Consumers today are getting a larger portion 
of their calories from fat — partly from salad and 
cooking oils and partly from the “invisible fats” 
in whole-milk dairy products and in the meat-poultry- 
fish group. 


Pork, lard, and potato consumption 
to increase in '56, while beef, 
eggs, canned fish decline 


While official economists expect per capita consump- 
tion of food next year to be about the same as this, 
they predict “small shifts’ within broad food groups. 
Increases are forecast in the consumption rate of 
pork, lard, and potatoes (each of these has been in 
large supply, and receiving subsidy aid from the 
government). Some declines in consumption next 
year are predicted for beef, veal, eggs, canned fish, 
vegetable shortening, and fresh oranges. 

This month, meantime, the government is pushing 
these ‘‘plentiful” foods: pork, beef, turkeys, chicken, 
Irish and sweet potatoes, grapes, grapefruit, cran- 
berries, winter pears, dates, dairy products, and tuna. 


Government free-food donations. 
increase 146% over 
same quarter last year 


Distribution of free food by the government is on 
the increase. 


In the July-September quarter of this year there were 
distributed 295 million pounds of food — 146% 
more than in the same months last year — to con- 
sumers in the U. S. and abroad. 


Donations to users in this country totaled somewhat 
more than 109 million pounds, an increase of 10%. 
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The big increase has come in amount of food fun- 
neled abroad under new legislative authority granted 
by Congress. 


Size of the government’s free food operation can be 
roundly gaged by taking into account the rate of 
increase in distribution this year, and then noting 
last year’s total distribution figure of 1 billion pounds. 
Most of the food goes to schools, charitable institu- 


tions, and needy persons in the U.S., and to US. 


welfare agencies for distribution abroad. 


A new law, Public Law 311, now permits special 
distribution of government wheat and corn stocks 
in the form of flour and meal to needy persons. The 
food is distributed through state agencies. The pro- 
gram, at press time, was just getting under way 
— the Agriculture Department having announced 
“awards” for purchase of almost 11 million pounds 
of cornmeal to milling companies in several states. 


City dwellers buy twice 
as many fish sticks 
as rural families 


City people buy considerably more breaded fish sticks 
and breaded shrimp than rural families, according 
to a recent survey by National Family Opinion, Inc., 
of Toledo, Ohio. Reporting the results, the Fish & 
Wildlife Service of the Interior Department observes 
that “breaded shrimp consumption is concentrated in 
the urban areas on a ratio of ‘about 2 to 1 over the 
rural areas’. 


In the case of fish sticks, said the Service, there has 
been ‘“‘a spectacular increase in the urban areas’. 
About 40% of the city housewives involved in the 
survey reported using fish sticks compared with 13% 
in rural areas. 


Putpose of the survey is to give the fishing industry 
data of value in adjusting production to demand. 
The latest report, second in a series of three, may be 
had upon request from Fish & Wildlife, Division 
of Information, Washington 25, D.C. Ask for Fish- 
ery Leaflet 425. 


Label declaration of ‘‘olive oil’’ 
brings FDA prosecution when 
product contains none 


There is evidence Food & Drug Administration is not 
ignoring prosecution of flagrant economic violators 
of the law, despite the oft-repeated assertion there 
are few funds to investigate such cases. A case in 
point is that of the Santuzza Oil Co., Inc., and the 
Mamma Mia Importing Co., Inc., both of Brooklyn, 
New York. 


The firms and the president of both, Joseph Profaci, 


(Continued on next page) 
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EXECUTIVE OFFICES: 
900 VAN NEST AVE., (80x 12) 


Cincinnati 2 » Detroit * Dallas » Memphis + New Orleans 12 
NEW YORK 62 iy Y St. Louis 2 * San Francisco » San Bernardino 
ot Florasynth Labs. (Canada Ltd.) » Montreal, Toronto, Vancouver, Winnipeg 


L A B 0 R A T 0 R | E Ss ’ | N C ¢ Agents & Distributors in Mexico: COMSOLMEX S. A. Mexico 11, 0. F. 


CHICAGO 6 @ NEW YORK 62 e@ LOS ANGELES 21 
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Eastman offers widest 
range of antioxidants 







If your food product needs 
protection against rancidity, 
bad odor or off-flavor caused 
by oxidative deterioration, 
Eastman can help you. 

Eastman is the leader in 
food-grade antioxidants. The 
leader in volume .. . in experi- 
ence ...in accumulated data. 

No other manufacturer can 
offer such dependable counsel 
in the proper use of antioxi- 
dants for the stabilization of 
foods. 

The effectiveness of Eastman 
recommendations and Eastman Tenox antioxidants has been 
proved on the following products: 


Animal Fats and Oils Cosmetics 
Vitamin A Monoglycerides 
Cereals Cookies 
Butter Fat Concentrate Essential Oils 
Fish and Fish Meal Citrus Oils 
Chewing Gum Potato Chips 
Meat Products Dog Food 
Crackers Premixes 
Paper Board Spices 

Dairy Products Wax 

Chicken Fat Candy 


Vegetable Fats and Oils Nuts 


Don't let rancidity cause returns, losses and dissatisfied cus- 
tomers. Look into the simple remedy of antioxidants. Their 
cost is low. 

Eastman will be glad to recommend an antioxidant treat- 
ment or even undertake a testing program for whatever 
food product you wish to stabilize. The recommendations you 
receive will represent the most effective treatment at the 
lowest possible cost. For Eastman offers a full range of anti- 
oxidants and has no axe to grind in favor of any one 
antioxidant. We make them alll 


For more information about Tenox, write to Eastman Chemical 
Products, Inc., Kingsport, Tennessee—a subsidiary of Eastman 
Kodak Company. 


« 


; Eastman 
Food-grade 
Antioxidants 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tenn.; 
New York — 260 Madison Ave.; Framingham, Mass. — 65 Concord St.; 
Cincinnati — Carew Tower; Cleveland — Terminal Tower Bldg.; Chicago 
—360 N. Michigan Ave.; St. Lovis— Continental Bldg.; Houston — 
412 Main St. West Coast: Wilson Meyer Co., San Francisco — 333 
Montgomery St.; Los Angeles — 4800 District Bivd.; Portland — 520 S. W. 
Sixth Ave.; Salt Lake City —73 S. Main St.; Seattle — 821 Second Ave.; 
_ Canada: P. N. Soden Co., Ltd., Montreal, Quebec— 2143 St. 

Patrick St.; Toronto, Ontario — 1498 Yonge St. 
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pleaded guilty recently in U.S. District Court of 
violation of the Food & Drug law involving inter- 
state shipment of adulterated edible oils. Mamma 
Mia brand labels had represented that firm’s product 
to be 100% pure olive oil, and the Santuzza label 
had claimed its product was a blend of 80% peanut 
oil, 20% olive oil. 


Findings showed that the Mamma Mia product, in 
fact, contained about 25% peanut oil; that the San- 
tuzza product not only contained little or no olive 
oil, but included artificial coloring that was unde- 
clared on the label. 


FDA officials say that Profaci has an extensive police 
record in Cleveland and New York City, although 
he has not been previously convicted of any crime 
in the U.S. 


Cost-price squeeze on farmers 
to worsen as consumers 
demand more ‘‘built-in.services’’ 


The fact that built-in “kitchen services’, transporta- 
tion, labor, and other processor costs are mounting 
is largely lost on the nation’s farmers in the view 
of most Washington officials. They point out that the 
cost-price squeeze on the farmers is now starting to 
hurt both efficient and inefficient producers alike — 
and that this fact of life is the overwhelming concern 
at present of the suppliers of processors’ raw products. 


A : BUILT-IN co 
— KITCHEN 7 
(7) SERVICES “5 






Ruling out war-induced peak farm prices of 1951 
and taking the late 1940’s for a base, the farmer's 
prices are down about 15%. His costs, meantime, 


‘have gone up 12%. Things will probably worsen for 


the farmer before they get better, in the view of most 
economists. 


At the Agriculture Department's Annual Outlook 
Conference late in November, economists from across 
the country summed it up about like this: Farm 
prices next year probably won't be any better than 


this, and may go lower. Production costs, meantime, 
may be still higher. With this year’s record total of 
agricultural output, excess supplies will mount. 













GELLING and THICKENING 
AGENTS IMPROVED. . 







WATER SOLUBLE GUMS 
Agar-Agar 

Gum Arabic 

Gum Karaya 

Locust Bean Gum 
Gum Tragacanth 
Irish Moss 


We manufacture laboratory STARCH PRODUCTS 


controlled Water Soluble A FI 

Gums and Starch Products. rrowroot Flour 
Our years of experience in de- Potato Starch 
veloping and supplying these Tapioca Flour 
products for the most quality Instant Pudding Base 
conscious firms in your indus- 5 ked Starch 

try, can be useful to you. Tellus *"@*°° renes 
your needs. Our modern line is Dextrines— 

sure to answer your problems. Yellow and White 
































SEND FOR our Water Soluble Gum Inquiry Sheet. You 
fill in and return it for analysis and recommendations. 


MORNINGSTAR, nicot.inc. 


Scientific Starch, Dextrine and Natural Gum Service 
630 West Sist Street, New York 19, N. Y. * Phone: COlumbus 5-2860 
1770 Canalport Avenve, Chicago 16, Illinois + - Phone: CAnal 6-2219 
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e RASPBERRY 
e STRAWBERRY 
e@ CHERRY e GRAPE 


REAL 
FRUIT 
FLAVORS 


WITH THE 


@ FLAvorex real fruit 
flavors are constantly gain- 
ing wider use in the manu- 
facture of fine foods. These 
“real” fruit flavors may be 
used straight or with. imi- 
tations to achieve extra 
deliciousness, richness, and 
character for your product. 


Our “Low-Temp” pro- 
cess coaxes out and cap- 
tures the very last drop of 
goodness in the fruit. Even 
delicately elusive, but im- 
portant volatiles are col- 
lected and entrapped. 


Write for full informa- 
tion and samples. Consult 
uson flavoring problems. 


FUGITIVE 
AROMAS 
CAPTURED 4 


Also available: Complete line of highly concentrated 





imitation flavors for all uses. 


Nea 


CENTRAL AVE 










BALTIMORE 2 MD 
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g ® PRODUCTS FOR BETTER FOOD PROCESSING 


Still more aggressive selling at home and abroad Sn 4 al ty 


can help, but won't solve the immediate problem, 
according to the economists. 


The farmer’s worry and irritation are not lessened 
by what he sees in the U.S. economy as a whole: 
Average U.S. earnings up 43% since the late 1940's. 
Consumer prices up. Wholesale commodity prices up. 
Profits up. 


Official figures show that the farmer’s share of the 
consumer food dollar this year will be about 41c, or 
2c less than last year, and 10c to 15c less than in 
agriculture’s “good” years. 


“The increase in marketing charges while farm prices 
were falling has reduced the farmer’s share of the 
consumer’s food dollar’, says the Agriculture De- 
partment. The principal reasons for this are also 
officially explained. However, it is doubtful many 
farmers read such fine print, although most of them 
are told about this generalization which appeared in a 
recent Department report: ‘‘Net profits (after taxes) 
of firms manufacturing food, tobacco, and textile 
products were larger in the first half of 1955 than 
in the same period of the previous year. . .” 


Peanuts ‘‘feast or famine’’ supply 
brings promotion and research 
programs into action 


Government move to help peanut growers has come 
about, at least in part, due to bitter complaints from 
grower areas that imports this past year have (1) 
driven down farm prices, and (2) reduced acreage 
for the next crop. 


Action taken by the Agriculture Department to help 

producers involves diversion of surpluses for crush- d 
ing and export — as has been done in the past. Gov- e ’ e J 
ernment officials, while they admit imports reduced Z ft i k Fi e Heat S € D & 4 
this year’s prices to growers, insist that there was es oc § av ¥ in n erv inn r e 
no choice but to bring in a considerable quantity of 

the nuts. Otherwise, they explain, the nation would 

have run out of peanuts following the poor crop of Zest holds fresh, tasty goodness in new, popular sedialinils 
1954. They cite as evidence the fact that present mealtime treats never lets a flavor fade! ad iM SM tak Ae 
peanut carryover is less than usual, or about 104,000 ms, 

tons compared with a “normal” of 131,000. Delightful, deep-sea fresh fish sticks ... naturally tasty, convenient frozen 

dinners . . . these are fast moving, profitable items high on grocery lists today. 

. Competition is keen in these new fields, and you need wholesome, naturall 

— genres by. low nee LAC ASE arm, Tht We fresh flavor to build lasting brand loyalty. Staley’s Zest MSG is famous for 

preeideted necemery in view of the aerge cutrent building better flavor in frozen foods. Zest never lets a flavor fade . . . protects 

abe crop of some 845,000 tons; against annual re- freshness and taste from damage during processing, brings out flavor perfection 

quirements of about 650,000 tons. all the way to the dinner table, prevents ‘‘steam table fatigue.’’ Zest is easy to 


Total imports of peanuts have been in the neighbor- use, too... you just add it like salt. Start boosting profits now with Staley's | 
. 


Peanut acreage for next year has been set at the mini- 


hood of 60,000 tons, shelled basis, most of them MSG. See your Staley representative or write today for more information. OTHER QUALITY PRODUCTS 
coming into the country this past summer. Many of ‘aE a 
the peanuts were dirty, and required cleaning up, 


Regular, Intermediate Corn Syrups 
and some were rejected. STALEY'S one Soy Flours + Starches : 
99+% PURE GLUTAMATE , Y 
i ® Corn and Soybean Olls 
The peanut industry, meantime, has been busy on , 


ee Pe te eee Lm Sees ot peeates A. E. Staley Manufacturing Company, Decatur, Illinois 


(Continued on next page) 
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-“Weheard Cleaver Brooke Bolt wore OK 


an understatement that 
for a Milwaukee petroleum aaa 




















Cleaver-Brooks 500-hp boiler is used for 
processing petroleum products — heating 
kettles, tanks — and for drum washing. 



























Look at the record: 


350 gallons of fuel oil saved per day! 


On an annual basis — that’s more J 
than 90,000 gallons of oil saved. 


Complete shutdown flexibility with the assurance of look at these “bef 

z “ Ore-and ” 
fast steaming from a cold start is the key to these NEW -after facts 
remarkable savings for a petroleum processor and a (1) 500. -hp 
marketer in Milwaukee, Wisconsin. Now, a Cleaver- *aver-Brooks boiler OLD (2) 150. -hp 
Brooks 500-hp boiler operates 10 hours 4 day, 5 days obsolete boilers 


a week, where formerly two 150-hp units operated 450 ga FUEL oo 
continuously 24 hours a day, 7 days a week. Fewer 4 gai, a per ny Ob. $ ‘con tone 
boiler working hours also saves up to $11,000 yearly “ 60 9d. pls Len (24-hr, dey) 


in maintenance. Avtomani ieee operating hour) 
Be By replacing outmoded equipment, this petroleum 12, 4:30 Pam. Fenton 6: @.m, Sted SeRVICE 
processor also enjoys the benefits of guaranteed 80% © cold start, ” pouldn’s n't ehat ans ©Pperation, 


operating efficiency, four-pass design, forced draft, hoor; Ne benef irom exte sted 


Over 
oot, ge 125 Ib. Of steam ae EFFICIENCY 
pe ° = Ib. °f steam per 


OVERALL 
. . Nn . Single male mains months MAINTENANCE 

lame supplied upon request. © foreman, R paganed every 6 weeks 

. weekends”? fireman ‘due 


5 sq. ft. of heating surface per boiler-hp and fully- 
automatic firing: Cleaver-Brooks Company, Dept. P, 
357 E. Keefe Ave., Milwaukee 12, Wisconsin — Cable 
Address: CLEBRO — Milwaukee — all codes. 


ee 


Let us hel; beat the - 
Gities of ‘baller obsolescence 
— with a modern Cleaver- 
Brooks _ installation. i 


BB oo : 
“Geasing. Write for catslog. : 


TWENTY-FIVE YEARS OF LEADERSHIP BY THE ORIGINATORS OF THE SELF-CONTAINED BOILER 
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use of the product. Advertising and promotion in 
1956 will be stepped up, says National Peanut 
is fortunate this year’, he adds. ‘We have many 
advertising incentives — a big crop, favorable prices, 
and tremendous potential, as well as actual, consumer 
demand”. 


A special phase of the peanut '56 campaign will be 
National Peanut Week, March 4-10. 


Research areas in which the industry is asking gov- 
ernment to help do special work were recently out- 
lined by the peanut industry. They.are: (1) Chemical 
composition of peanuts. (2) Composition of rapidly 
cured peanuts. (3) Chemical changes in processed 
peanut products. (4) Utilization of peanut shells 
and skins. (5) Blanching of peanuts. (6) Investiga- 
tion of the grinding properties of roasted peanuts. 
(7) New food products from peanuts. (8) New food 
uses for peanut protein. (9) Improved retention of 


salt by peanuts. 


Officials are now studying the industry proposals. 
Key time for decisions by the Agriculture Department 
on such research projects probably will be in January, 
when new agency budgets are taking final shape. 


FDA removes three coal tar dyes 
from approved list 


Three widely used coal tar dyes were removed in 
mid November by the Food and Drug Administra- 
tion, from its list of approved coloring materials 
that may be added to foods. The order became 
that may be added to foods. The order takes effect 
90 days after publication in the Federal Register of 
Nov. 16. 


Colors involved are F D & C Orange No. 1, F D & 
C Orange No. 2, and F D & C Red No, 32. Orange 
No. 1 has been used in candy, cakes, cookies, car- 
bonated beverages, desserts, and meat -products, 
especially hot dogs. Orange No. 2 and Red No. 32 
have been used to color the outer skin of oranges. 


The three colors.are harmless in amounts ordinarily 
consumed in foods, says FDA Commissioner Larrick. 
He added, however, that recent scientific investiga- 
tion shows they are not harmless when fed in large 
amounts in animal feeding tests. 


FDA Standards 


List of foods for which standards have been established 
is available from Food and Drug Administration, Wash- 
ington 25, D. C. 


Creamed Cottage Cheese: Proposed definition and ene 
ard of identity for “partially creamed cottage cheese”, 
quested by Borden Co., has been rejected. 


Monterey Cheese: No objections were filed to the Cal- 
ifornia Cheese Association’s request to make “monterey 
jack cheese” an alternate designation for “monterey 
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cheese’. FDA approval of the alternate designation, 
therefore, became effective Nov. 10. 


Canned Prune Juice: National Canners Association has 
proposed adoption of a definition and standard of iden- 
tity for canned prune juice, a water extract of dried 
prunes, Comments were due the thirtieth day following 
publication of the proposal in the Federal Register last 
Oct. 28. 


Glucose Syrup: Permission has been granted the Corn 
Products Refining Co. request to make glucose syrup and 
glucose syrup solids optional ingredients in all standard 
foods in which corn syrup is now a recognized optional 
ingredient. 


USDA Grade Standards 


Checklist of new or proposed grade standards issued by 
USDA follows. Except where noted, complete texts can 
be secured from USDA, Fruit and Vegetable Branch, 
Processed Division, Washington 25, D. C. 


Orange Juice: Revised standards for grades of frozen 
concentrated orange juice became effective Dec. 1. Re- 
visions increase the minimum Brix value from 41.5 to 
41.8 degrees in the Style I concentrate with sweeteners 
added. Other changes include redefinition of proper re- 
constitution and realignment of score points to place 
greater numerical value in the scoring of color. 


Beef: At the recommendation of the Cattle & Beef In- 
dustry Committee, named to advise the department on 
problems of the industry, it has been proposed that the 
Commercial grade of beef be divided into two grades: 
Standard as well as Commercial. Interested parties have 
until 60 days following publication of the proposal in 
the Federal Register Nov. 15 to submit their views with 
the Director, Livestock Div., Agricultural Marketing 
Service, USDA, Washington 25, D. C. 


Apples: New standards became effective Nov. 29 for de- 
hydrated (low-moisture) apples. Standards cover the 
following styles: Pie pieces, flakes, wedges, and sauce 
pieces. The two grades above Substandard are U.S. Grade 
A (or U.S. Fancy) and U.S. Grade B (or U.S. Choice). 
A maximum moisture content of 2.5% is a requirement 
in Grade A and 3.5% in Grade B. Other features of the 
standards include requirements for color, uniformity of 
size, freedom from defects, texture, and flavor. 


Dairy Plants: Revised minimum specifications for ap- 
proved plants that manufacture, process, and package 
dairy products under inspection by the Agricultural 
Marketing Service will become effective Dec. 12, 1955. 
The specifications include, among other things, the min- 
imum requirements for premises, plant, facilities, equip- 
ment, and sanitation, along with regulations concerning 
personnel, cleanliness, and health. Specifications are 
based, says the department, on “many informal discus- 
sions and suggestions received from all major segments 
of the dairy industry”. 


Grain Standards: Amendments to the U.S. Grain Stand- 
ards Act will become effective Jan. 1, 1956, and will 
require (1) that “No licensed inspector shall be inter- 
ested financially or otherwise, directly or indirectly, in 
any grain elevator or warehouse, or in the merchandis- 
ing of grain. . .” and (2) that “No licensed inspector 
shall issue a certificate or grade for a lot or parcel of 
grain based upon a sample thereof drawn by a sampler 
who is not employed by him or his inspection depart- 
ment, or who is not an employee of the United States 
Department of Agriculture. . . or who is interested, fi- 
nancially or otherwise, directly or indirectly, in the 
grain involved. . .” 
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Tested and proved... 


by critical users... 
by time... 
by varied applications 


How these big producers profit 
with Pfaudler Piston Fillers 


These companies are successfully processing every- 
thing from semi-frozen juices to potted meats. They 
fill tin, glass or composition containers in a variety 
of shapes and sizes. All use Pfaudler Rotary Piston 
Fillers. All get fast, accurate filling. 

For example, H. J. Heinz gets a breathless 800 cans 
per minute (has run 1050!) filling baby food with a 
Model RP-35. Production rates are correspondingly 
high with 7-, 14- or 21-station Pfaudler Fillers. Even 
gallon containers can be filled at 100 per minute, 
using the 7-station RP-7. 

Mechanical efficiency is a profit factor, too. Pfaud- 
ler Fillers are accurate to within +1/10 oz. No-can- 
no-fill device prevents waste, keeps machine and 
containers clean. Model RP-35, equipped with an 
electric brake, stops rotation within 2/10 of a second. 

Because spillage is avoided, cleaning is less of a 
chore. Valves and pistons slide out easily for fast 
cleaning and visual inspection. One man can do the 
whole job in 30 minutes. He needs no tools either. 

The speed and efficiency of Pfaudler Rotary Piston 
Fillers have been proved and tested in nearly 10 
years of operation by leading names in the food indus- 
try. You, too, may profit from the speed, low main- 
tenance and low operating cost of Pfaudler Fillers. 
Complete data on models and speeds is in Bulletin 911, 
Send for it today. 


Title 


! 

! 

| 

| 

| Name 
| 

| 

| Company 
' 


THE PFAUDLER CO. « ROCHESTER 3, N. Y.--- 


THE PFAUDLER Co., Dept. | FP-12, Rochester 3, N. Y. 


Please send me, without obligation, your fact-filled 
booklet ‘“‘Rotary Piston Fillers,’’ Bulletin 911. 

















Minute Maid Corporation fills up to 600 containers 
per minute with Pfaudler 21-station Fillers. 1/10 of 
an oz. accuracy keeps costs low. 
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H. J. Heinz Co., at Leamington, Ontario, Canada, 
fills more than 800 cans of baby food per minute 
with 35-station Pfaudler Filler, world’s fastest. 









; a 








Hershey Chocolate Corp., Hershey, Pa., fills 300 
five-oz. cans of chocolate syrup per minute on each 
of several Pfaudier 14-station Fillers. 





Kingan & Co., Indianapolis, Ind., uses 14-station 
filler for potted meats. Machine is rated at 150 to 
400 cans per minute. 





Address 
City 
Zone_____State 
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The new Walworth plastic Valves and Fittings 
are made of rigid polyvinyl chloride which is 
non-aging, non-corrosive and non-toxic and has 
extremely low flammability and high resistance 
to chemical attack. Walworth PVC products are 
molded by General American Transportation 
Corporation. Each product bears the stamp of 
Walworth’s long established engineering skill 
and reliability — your assurance of safe, trouble- 
free valves and pipe fittings. 


Walworth PVC Y-Globe Valves 
are designed to regulate the 
flow of alkalis, acids, inor- 
ganic salt solutions and other 
troublesome fluids commonly 
found in food, chemical and 
allied industries. They will 
give exceptional service at 
temperaturesashighas 150° F 
and are designed for use with schedule 80 pipe. 
Other features of these valves include: (1) Three 
chevron, Teflon packing rings give you a leak- 
proof seal without binding the stem. (2) No use- 
less threads toaccumulate troublesome dirt because 
no stem threads enter the interior of the body. 
(3) Snap-on spherical plug with ball-to-cone seat- 
ing arrangement to assure a tight line-contact 
seal between disc and seat regardless of any minor 
inaccuracies in alignment. (4) Full 45° angle of 
stem with center line of pipe to reduce pressure 
drop and turbulence. (5) Generously designed flow 
passage at the valve seat for a more even flow. 
(6) Back seat design allows repacking when wide 
open under pressure. (7) Polyethylene bonnet 
gasket to assure a perfect body-to-bonnet seal. 


Walworth PVC Diaphragm Valves 
come equipped with neoprene 
discs. Other diaphragms espe- 
cially suited to your application 
can be furnished. “‘R-2” rubber 
diaphragms are commonly used 
in systems handling dilute acids 
and alkalis. “J-1” Teflon dia- 
phragms are recommended for 
maximum chemical] resistance. 











ISTRIBUTORS IN PRINCIPAL CENTERS THROUGHOUT THE WORLD 


Valve design features: (1) No stuffing box or 
packing to replace. (2) A resilient diaphragm 
connected to the compressor by a stud assures a 
leakproof closure on the body weir or valve seat 
even when slurries or semi-solids are in the line. 
Diaphragm easily replaced without removing the 
valve from the line. (3) Streamlined flow area 
in valve body makes valve self cleaning and allows 
fluids to flow equally well in either direction. 
(4) Separation of valve body from the sealed 
metal bonnet protects fluids from contamination. 
Fluids contact only the valve body and diaphragm. 
(5) Completely enclosed metal bonnet protects 
stem from breakage and distortion. 


™. Walworth PVC Fittings assure 
ea Vs uniform thermal expansion 
of pipe and fitting threads 
<> when used on plastic pipe. 
Sal « They eliminate the danger of 
\e jammed threads, loose joints 
and the chance of galvanic 
} = corrosion. These screwed pipe 
fittings are: (1) Designed for 
use on schedule 80 of plastic 
pipe. (2) Walls are of uniform thickness accu- 
rately molded. Proportions are skillfully worked 
out in all sizes and types of fittings. (3) Fittings 
are chamfered to protect the thread and afford 
easy entrance of the pipe. Long bands provide 
reinforcement at the points of severest strain. 


This booklet contains all the 
details about Walworth PVC 
products that you’ll want to 
know. It describes mechani- 
cal and thermal properties, 
working pressures, sizes and 
.dimensions, application and 

=. assembly data. For your free 
p.-cyeues 4 Copy write to us. Please use 


ww ® 


=e" company'letterhead. 
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FOOD INDUSTRY NEWS . 


New Plants 
Companies 
Personalities 


Acquisition of the White Cap Co., Chicago, by Con- 
tinental Can Co., Inc., has been approved by directors of 
both companies and will become effective upon comple- 
tion of routine formalities. 


The announcement, made jointly by General Lucius D. 
Clay, Chairman of the Board of Continental Can, and 
George P. White, Chairman of the Board of White Cap, 
stated that the business of the White Cap Co., which will 
become a subsidiary of Continental, will be carried on 
unchanged by the present White management. 


California wine totaling 9,090,230 gal went into distribu- 
tion channels during August. This was an increase of 
2.41% over the August '54 figure for shipments of Cali- 
fornia wine. The August total brought winery shipments 
for the first eight months of this year to 74,500,302 gal. 


Food Research Laboratories have named John J. Gavin 
chief microbiologist. He was formerly head of biological 
control unit of Smith, Kline and French Laboratories. 


The U.S. Department of Agriculture has begun a pro- 
gram to find new uses and broaden the market for do- 
mestic dates. Approximately 3 to 4 million lb of dates 
are being withheld, under a Federal marketing order, 
from sale in normal outlets. A similar program was in 
operation last year. Under this program, applications 
were approved for diverting 1.3 million lb of dates into 
new products, such as macerated dates, date pieces, date 
crunchies, and date butter. 


Lloyd C. Volling has been named vice president in charge 
of personnel and public relations for the Green Giant Co. 
Volling was formerly treasurer and assistant secretary. 


Pack of frozen strawberries for 1955 is the largest ever. 
Indicated production by year’s end will be 260 million Ib. 
This year some 47% of the total pack went into contain- 
ers for retail sale. As was the case last year, the familiar 
10 oz size was the most important, followed by the 16 oz 
package. 


Portion control of frozen fish servings that can be figured 
in decimals is made possible by a frozen fish cutlet created 
for the institutional market by Coldwater Seafood Corp., 
New York. The 4 oz blocks, or cutlets, are precisely fab- 
ricated and cut from tenderest muscle meat of jumbo cod 
and haddock. Cutlets are uncooked with haddock avail- 
able both breaded and unbreaded, cod breaded only. 
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industry news 


National Association of Refrigerated Warehouses re- 
ports that stocks of frozen vegetables on August 31 were 
the highest ever reported for that date. 


Farm House Frozen Pie plant, Wethersfield, Conn., is 
said to be the first of its kind designed exclusively for 
production of frozen fruit pies. This firm pioneered 
frozen pies im New England. The new plant has a 40,000 
cu ft freezer facility. Handling innovations include con- 
tinuous feeding of the operations from trailers docked at 
platform. Capacity is 350,000 units per week. 


Lester W. Graaskamp, vice president in the executive 
department of the American Can Co., has been named 
vice president in charge of central division operations. 


Sorbic is now being produced at South Charleston, W. 
Va., in a new unit with capacity in excess of 1 million 
Ib per year. Sorbic is refined sorbic acid produced by 
Carbide & Carbon Chemicals Co., Div. of Union Carbide 
and Carbon Corp. It is a six-carbon, straight-chain or- 
ganic acid containing two conjugated double bonds. It is 
pointed out that Sorbic should not be confused with 
ascorbic acid, which is Vitamin C. (Article on applica- 
tions of Sorbic appeared in Foop PROCESSING, Oct. 
1955, page 38.) 


THAT’S Push button plutocrats 
INTERESTING seen for future 





A labor shortage in the wake of the ever increas- 
ing trend to automation is foreseen by one of the 
country’s industrial leaders. Supporting this view 
is the fact that industry employed 44 million 
workers in 1947 and 50 million in 1954. If pro- 
duction techniques had not progressed during 
this interval, 58 million workers would have been 
needed to achieve the 1954 output. The American 
population could not have furnished that indus- 
trial work force. 

(Continued on next page) 
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STRAIGHT LINE 


..:Shortest distance to profits! 


Why separate with slow, roundabout filters or 
settling tanks—when you can use a time-saving, 
profit-making straight-line method?...De Laval 
Centrifugals! 


Many of the most efficient chemical and food plants 
find that De Laval Centrifugals make separation a 
continuous process, eliminate production bottle-necks, 
cut costs. 


They have discovered that De Laval Centrifugals 
—whether used for separation, clarification or 
concentration—quickly pay for themselves... fre- 
quently improve the product by doing a befter job. 


Get the facts on what De Laval Separators and 
Clarifiers can do for you... now! 





THE OS LAVAL SEPARATOR COMPANY Poughkeepsie, New York + 427 Randolph St., Chicage 6 - DE LAVAL PACIFIC CO. 201 E. Millbrae Ave., Millbrae, Cant. 


When inquiring check FP 4054 opposite last page 
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it Gduld be our 


If your product contains 
milk solids, or is used 
with milk, SeaKem “Colloids 
Out of the Sea”* may be able to 
improve body and texture, make 
more desirable gels, suspend compo- 
nent ingredients more effectively. The 
stabilizing advantages of SeaKem Colloids 
have been clearly demonstrated in a wide 
variety of such products, including chocolate 
milk, milk base pie fillings, milk puddings, 
milk’ shake mixes, syrups and frostings. 
For instance, application in mil pud- 
dings and pie fillings goes all the way from 
the use a a straight SeaKem Irish Moss 


extractive without eggs to produce a light 
bodied custard or blanc mange, to combina- 
tions with cornstarch, with tapioca starch, or 
with: blends of starches. When used as a 
starch modifier, benefits are as follows: 


» Pudding or filling is lower in viscosity 


during cooking. Thus heat transfer is 
better and scorching over direct heat is 
minimized. 

The ‘“‘set’’ comes in part from the 
SeaKem Colloid. Gel forms only on cool- 
ing. Boiling temperatures, as required for 
starch, are not necessary to activate the 

B Irish Moss extractive. Yet if the milk is 
boiled, there is no injury. Thus the house- 
wife or baker obtains a pudding or pie 
filling more uniform in texture, even when 
overcooked or undercooked. 


Setting time is fast, cutting length of 
period from preparation to serving. 


Puddings may be unmolded easily for 
formal service, or for ease of serving from 
large batches. Pie servings are made 
“non-runny.” 


Common and objectionable surface skin 
is greatly reduced. Marked improvement 
in this respect is especially noticeable in 
chocolate flavors. 


Unsurpassed texture and eating quality 
is achieved. No tendency towards pastiness 
se no starchy flavor. End product spoons 


SeaKem is the registered ee eteeen 
tandardiz ids ob- 


whi e 

rity, Seakem Colloids are light 

ess, free-flowing flaky powders. 

Available in a variety of t suitable for a wide 

range of gy omy A tuneti ions, SeaKem Irish Moss 

extractives have acceptance with leading 

food menufacturers On on the basis of their unique 
contributions. 


are used with milk, write Dept. FP.” 


Serving Industry with “Colloids Out of the Sea” 


eaplant CHEMICAL CORPORATION 


' 63 David Street, New Bedford, Mass. 


When inquiring check FP 4055 opposite last page 





industry news 


(Continued from preceding page) 

Consolidated Foods Corp. has announced the election of 
H. J. Everts as vice president and director. He was form- 
erly treasurer. 


Hanford Main, president, Sunshine Biscuits, has an- 
nounced election of Murray Leach as vice president. 
Leach formerly managed plants at Dallas and Oakland, 
Calif. 


Robert K. Pederson, formerly in charge of research and 
development for Star-Kist Foods, Inc., Terminal Island, 
Calif., has been appointed staff assistant to Nicholas 
Trutanic, vice president in charge of operations. 


U. S. Cold Storage Co. has acquired the Edward Aaron 
Corp., Kansas City. It will be established as a subsidiary 
and managed by E. A. Murray, president. The Aaron 
plant processes poultry. 


General Foods has named Varnum D. Ludington assistant 
laboratory director for product development. Other pro- 
motions on the technical staff at the company’s central 
laboratories include Stephen W. Bogyo, Sigmund Hoff- 
man, and Robert Lorence Roberts, all appointed project 
leaders in product development. 


Girdler Co., Louisville, Ky., under a licensing agree- 
ment, will be the exclusive manufacturer of American 
Machine & Foundry’s continuous mixers and continuous 
disc blenders. The agreement also gives Girdler ex- 
clusive right to market the equipment, except in the 
foam rubber, bakery, butter, and margarine fields. 


California Packing Co. has broken ground on a new can- 
manufacturing plant. It is expected to be in operation 
some time in 1956, This is the fourth can-making plant 
built by Calpak. 


Todd’s Butchers Friend Co. has moved to its new build- 
ing at 321 East Army Post Road, Fort Des Moines, Iowa. 


Consumption of canned soft drinks in 1955 will just about 
double that of the previous year. J. Whitney King, mar- 
keting manager, American Can Co., estimates that 500 
million cans of carbonated beverages will have passed 


into consumer's hands at the year’s end. 


A general increase in research and quality control work 
in large and small industries has resulted in a sharp up- 
turn in the number of laboratory accidents. This was 
recently pointed out by J. O. Bengston, president of 
Chicago Apparatus Co. He urged better observance of 
safety rules.and use of equipment with safety features. 
He cited the heating mantle as “probably the most im- 
portant single contribution to laboratory safety in a 
decade”. 


DIAMOND FLEXIBLE COUPLINGS 


SOLVE SHAFT CONNECTION cena 


ABSORB END- PLAY AND MISALIGNMENT 


Consisting of hardened steel sprockets and two-strand Dia- 
mond Roller Chain, moderate angular and parallel misalign- 
ment and shaft end-float are absorbed in the clearances between 
the chain and sprocket teeth. The load is carried at the greatest 
possible radius and spread over the entire chain length. 

Ease and speed of installation, long life and minimum 
maintenance are outstanding advantages of Diamond Flex- 
ible Couplings ... Bulletin No. 19 includes complete data 
for the selection of Diamond Flexible Couplings from frac- 
tional to over 600 horsepower capacity. A copy is yours 
for the asking. 


DIAMOND CHAIN COMPANY, Inc. 


Dept. 410, 402 Kentucky Avenue, Indianapolis 7, Indiana 
Ottices and Distributors in All Principal Cities 


Please refer to the classified section of your local telephone directory 
under the heading CHAINS or CHAINS-ROLLER 


ET ee th 


When inquiring check FP 4056 opposite last page 


RETORT 


YOUR GUARANTEE 
OF MATCHLESS QUALITY, 
PURITY, UNIFORMITY 


symbol of 


Behind the symbol of the 

Retort stands three 

generations of family pride 

and “know-how” in Essential 
Aromatics, natural and synthetic 
flavors, perfumer’s specialties. 
Made in the West’s most 
modern plant. The Retort is 
your guide to dependability. 


F. Ritter & Co. 
Los Angeles 39, California 
Branch Offices in Principal Cities 


When inquiring check FP 4057 opposite last page 
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industry news 


Expansion of General Mills research facilities to a 
campus-like setting will begin in 1956. The move from 
downtown area to the new location on the outskirts of 
Minneapolis will provide more space for the company’s 
growing work in food and chemical research. Present 
staff consists of more tham 300 men and women. 


Luchow Products Corp. has been formed to cook, freeze, 
and market a number of the dishes served at Luchow’s 
restaurant, New York City. Jan Mitchell, owner of the 
73-year-old restaurant is president of the new company. 


Krier Preserving Co., Random Lake, Wis., will shortly 
begin construction of a new warehouse with a capacity 
of 450,000 cases. 


Australian Prime Minister R. G. Menzies and H. J. 
Heinz II, president of H. J. Heinz Co., officially opened 
the company’s new plant of H. J. Heinz Co. Pty. Ltd. at 
Dandenong, near Melbourne,. on Nov. 7. The plant, 
which will process a complete line of Heinz varieties, 
cost 9 million dollars. 


Dec. 5-9. Exposition of Chemical Industries, Convention 
Hall, Philadelphia, Pa. 

Dec. 10-16. Atomic Exposition, Sponsored by American In- 
stitute of Chemical Engineers, Municipal Auditorium and 
Annexes, Cleveland, Ohio. 


Dec. 11-14. American Society of Agricultural Engineers, 
Edgewater Beach Hotel, Chicago, III. 


Dec. 12-13. Material Handling Institute, Annual Meeting, 
Statler Hotel, New York, N. Y. 


Dec. 13. American Sanitation Institute, Short Course and 
Seminar, Netherland Plaza Hotel, Cincinnati, Ohio. 


Jan. 18-23. Canning Machinery and Supplies Association, 
National Canners Association, Annual Convention and 
Exposition, Convention Hall, Atlantic City, N. J. 


Jan. 23-26. Plant Maintenance & Engineering Show and 
Conference, Convention Hall, Philadelphia, Pa. 


Jan. 31-Feb. 3. American Society of Sugar Beet Technolo- 
gists, Ninth Biennial Conference, Mark Hopkins Hotel, 
San Francisco, Calif. 


Feb. 10-12. Institute of American Poultry Industries, Fact 
Finding Conference & Exposition, Municipal Auditorium, 
Kansas City, Mo. 


Mar. 2-4. Bakery Equipment Manufacturers Association, 
Baking Industry Sanitation Standards Committee, and 
American Society of Bakery Engineers, Edgewater Beach 
Hotel, Chicago, Il. 


Mar. 15-16. Southwest Research Institute and the Institute 
of Food Technologists, First International Symposium, 
“Physics in the Food Industry’, Plaza Hotel, San Antonio, 
Texas. 









an invisible web of flavor protection 


guards your edible oils when you 


sequester trace metals with 





PFIZER CITRIC ACID 


You can retard the development of off-flavors and off-colors in your 
hydrogenated oils easily and economically with Pfizer Citric Acid as your 
sequestering agent. It complexes metallic ions, so they can’t oxidize unsaturated 


fatty acids. Find out—in detail—how Pfizer Citric can improve 


your product’s stability and safeguard its sales appeal. 
Write for Technical Bulletin 72. 


CHAS. PFIZER & CO., INC. 


Chemical Sales Division 
630 Flushing Ave., Brooklyn 6, N.Y. 


Manufacturing Chemists for Over 100 Years © 





Vernon, Colif,; Atlante, Go. 


When inquiring check FP 4058 opposite last page 
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ASSOCIATION NEWS 


Trade Associations 





Technical Societies 


50th anniversary of national food legislation, as well as 
that for drugs and cosmetics, will be observed in 1956. 
Eugene H. Holeman, president, Association of Food and 
Drug Officials of the U.S., says that industry groups, 
trade associations, individual firms, and consumer organ- 
izations will join forces with federal and state officials in 
a year-long program. Chairman for the food industries is 
S. F. Riepma, National Association of Margarine Mfgrs. 


O. E. Reed, Retired Chief, Bureau of Dairy Industry, 
was honored with a surprise presentation of movie 
camera and projector recently for his 50 years of service 
to the dairy industries. The occasion was the Dairy States 
Rally and Award Night during the conventions of the 
Milk Industry Foundation and International Association 
of Ice Cream Manufacturers, and the concurrent sessions 
of the Dairy Supply Association. The meetings were held 
in St. Louis during the last week in October. 


Mr. Reed had served as Bureau Chief since 1928. Prior 
to that date he was professor of dairy husbandry at Kan- 
sas Agricultural College and Purdue, as well as at Michi- 
gan State College. He is a former president of the Amer- 
ican Dairy Science Association. In 1952 he was presented 
with the Distinguished Service Award by the U.S. De- 
partment of Agriculture. 





O. E. Reed, Retired Chief, Bureat of Dairy Industry, 
is presented with movie camera and projector by 
F. Bruce Baldwin, Abbotts Dairies, Philadelphia 


Ray G. Robinson, an AIB alumnus, is the new assistant 
baking technologist in the pilot bakery of the American 
Institute of Baking, Chicago. Mr. Robinson is a native 
Chicagoan and has 12 years of practical experience in 
retail baking. 
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NIAGARA 


ou rs <A ‘ 
= 


THE ORIGINAL METHOD 
OF AUTOMATIC 


Completely FROST FREE 
PRE-COOLING, CHILLING, 


FREEZING, HOLDING AND 
REFRIGERATED STORAGE 


Niagara and only Niagara originated the idea of completely 
frost-and-ice-free refrigeration. Niagara designed and built 
the first equipment using wet coils to improve heat transfer. 
Niagara developed the method of using an organic frost pre- 
ventive. Niagara pioneered the application of frost free and 
moving air methods of refrigeration in the food industries. 


HIGHLIGHTS OF NIAGARA NO-FROST PROGRESS ARE: 


Niagara Air Conditioning Units and Fan Coolers 
Niagara Spray Coolers Niagara Brine Spray Coolers 
Niagara No-Frost-Liquid Spray Coolers 
Niagara Spray Deck Coolers 
Niagara Type A No-Frost-Liquid Concentrators 


Niagara High Capacity Jet Concentrators 


NIAGARA BLOWER COMPANY 
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Niagara developments are protected by U. S. and 
foreign patents and under exclusive license of the 
Research Corporation. 


Executive Offices: 405 LEXINGTON AVE., NEW YORK 17, N. Y- 
District Engineers in Principal Cities of U.S. and Canada 


When inquiring check FP 4059 opposite last page 
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association news 


When the American Society of Sugar Beet Technologists 
meet im San Francisco, Jan. 30-Feb. 3, scientists from at 
least five nations will be present. James H. Fisher, ex- 
ecutive secretary, from association headquarters .at Fort 
Collins, Colo., said that representatives from Canada, 
England, Japan, and the Netherlands had already indi- 
cated they would attend. 


Food for the estimated 222 million population that will 
have to be fed in this country by 1980 will be adequately 
provided for by U.S. land resources. This is the predic- 
tion of Floyd J. Hosking, executive vice president of 
Corn Industries Research Foundation, Inc., New York. 
He made this forecast in a talk before the Agricultural 
Research Institute at a recent meeting. 


Another reduction in candy duties is vigorously opposed 
by the National Confectioners’ Assn. Harry R. Chapman, 
vice president, points out how the former duty of 40% 
on sugar and chocolate confectionery products has al- 
ready been reduced to 14 and 10% ad valorem, respec- 
tively. He also emphasizes how reductions have been 
followed by substantial increases in the quantity of im- 
ports. He urged that import duty on confectionery ac- 
tually be increased because of the differences in the cost 
of production in foreign countries and the U.S. Mr. 
Chapman recently appeared as spokesman for the As- 
sociation before the U.S. Tariff Commission and the 
Committee for Reciprocity Information. 


Dr. Ralph M. Hixon, Dean of the graduate college at 
Iowa State College, has been named the first winner of 
the Charles F. Spencer Award in agricultural and food 
chemistry. This was announced by Dr. Louis H. Good- 
son, chairman of the American Chemical Society's Kan- 
sas City Section, which administers the award. Dr. Hixon 
has contributed to the development of a multimillion 
dollar starch industry. He helped America meet its need 
for starch when imports dwindled during World War II. 


Wisconsin Gouda Cheese Foundation, recently organized 
to develop and direct an educational program on gouda, 
edam, and other specialty cheese, has its headquarters at 
Mayville, Wis. K. M. Royer is president, Alan R. Mc- 
Ginnis, executive secretary, with Gordon Mann and 
Lloyd Allan serving as directors. Recipes and photos will 
be furnished for public distribution. 


Fish stick packers, in cooperation with the U.S. Fish & 
Wildlife Service, are setting grading standards for that 
product, similar to those now in effect for fruits and 
vegetables, A grading service is to be administered by 
Fish & Wildlife Service. Grading standards for other sea 
foods are being studied, and the industry may soon have 
these for breaded shrimp and some of the fillets. 


The Convention and Exhibit Schedule 
will be found on page 17 of this issue 





| new solutions 


of processing problems 


last milestone 
for the old millstone 


Another landmark of the food industries— 
stone grinding of corn for starch products 
—is passing out of the picture with the 
advent of more-efficient equipment. Several 
years ago, A. E. Staley Mfg. Co. installed 
experimentally a disc refiner described on pg. 
21. It has operated so efficiently that now all 
of the old Buhr stones, such as the one shown 
at right, have been retired. 

Some of the old stones which were taken 
cut of the Decatur plant dated back to 1913. 
The old. stones, although they sometimes 
were phenomenally long-lived, were becom- 
ing increasingly hard to find. Likewise, 
stone dressers for such a specialized opera- 
tion were hard to find. The clincher was the 
increased need for grinding facilities as pro- 
duction rose—and the old stones just 
couldn't deliver. 


Many of the stones used at Staley came 
from the mountains of West Virginia, the 
Carolinas, and Georgia. Purchasing these 
stones was no ordinary transaction, accord- 
ing to Hollis Hise, Staley purchasing agent. 
Each stone was an individual, lying some- 
where in the hill country, its whereabouts 
known only to the few persons who fre- 
quented “them thar hills’. Last time he went 
on such an expedition, Hise recalls he could 
find no trace of the people from whom he 
had last bought a stone. 


The stones weren't quarried, another com- 
pany official remembers. They were found 
just “lying around”. Hauled down the moun- 
tainside, probably by mules, they were some- 
times rough-dressed before being shipped 
to the customer. 


Skilled stone dressers to maintain and re- 
pair the Buhr stones became so scarce that 
in 1937 the Staley Company brought a man 
from Durham, S. C, to take over that work. 
He is E. L. Bland, shown im the photo, who 
learned his trade beginning at the age of 
11. He’s now shift foreman in the Staley 
millhouse. The last two men to bear the 
title of stone dresser—Joe McGlade and 
John Albert—now have new titles, since 
the last millstone has been dismantled. 
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Double revolving discs more precise 
than stone mills, give four times 
capacity for same floor area. 
Discs easily replaced when dulled 


Problem: Millstones for grain grinding have 
been used since before recorded time. As indi- 
cated on next page, they posed a number of prob- 
lems at the A. E. Staley Mfg. Co., in Decatur, Ill. 
They were expensive to maintain, required hard- 
to-get refacing personnel, and just couldn't keep 
up with the demands of increasing production. 


In addition, their job of freeing starch from fiber 
in corn was not uniform, since there is no positive 
way of establishing, and maintaining, the opti- 
mum clearance between grinding faces. Sanitation 
of the rough, relatively porous stones was always 


1955 


an inherent problem in this operation. 


Solution: Preliminary development work on a 
method of replacement for stone grinding at the 
laboratories of the Bauer Bros. equipment manu- 
facturers indicated that best starch recovery was 
possible when high impact, non-cutting action 
was imparted to the starch slurries. Both single 
and double revolving disc refiners were tried, 
but the double disc machine gave definitely su- 
perior results. 

The Staley Company, which cooperated in the 
development and testing of the resultant double 
disc refiner, installed the prototype model several 
years ago. Based on performance of this model, 
all stone grinding mills have now been replaced. 


Fiberizing action is attained through attrition 
as product passes between the two revolving discs. 
The discs revolve in opposite directions, at differ- 
ent speeds. They are made up of segmental sec- 


Double disc refiner at the A. E. Staley Co., in Decatur, Ill., has four times the 
capacity of each old Buhr stone mill 





tions of steel alloy plates which are precisely 
ground and balanced, and can be readily replaced 
when the quality of refining begins to decline. 
Results: At least five advantages have accrued 
with the changeover: 

1. Tests made on commercial scales show a 3 to 
5% greater recovery of starch is now possible. 
2. Classification of starch and fiber is easier— 
the double revolving disc mills are essentially 
fiberizing machines, so that the corn fiber is not 
chopped or finely ground. 

3. Less floor space, yet four times the capacity. 
A 54” stone Buhr mill will handle slurry from 
4000 to 4500 bu of corn/24 hour, while a 36” 
double disc refiner will process slurry from 18,- 
000 bu/day. A 400 hp motor runs the disc re- 
finer, whereas 100 hp is used with the Buhr mill. 
With a larger, 40” disc refiner, 25,000 bu of corn 
are processed/day, with 500 to 600 hp used. 

4. Sanitation control is easier, since the disc re- 
finer offers accessibility for clean-up, and all con- 
tact parts are of stainless steel. 


(Double disc refiners are manufactured by the 
Bauer Bros. Co., Dept. FP, Springfield, Ohio. . . 
or for more information check FP 4060 on form 
opposite last page). 
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Another landmark of the food industries— 
stone grinding of corn for starch products 
—is passing out of the picture with the 
advent of more-efficient equipment. Several 
years ago, A. E. Staley Mfg. Co. installed 
experimentally a disc refiner described on pg. 
21. It has operated so efficiently that now all 
of the old Buhr stones, such as the one shown 
at right, have been retired. 


Some of the old stones which were taken 
out of the Decatur plant dated back to 1913. 
The old. stones, although they sometimes 
were phenomenally long-lived, were becom- 
ing increasingly hard to find. Likewise, 
stone dressers for such a specialized opera- 
tion were hrd to find. The clincher was the 
increased need for grinding facilities as pro- 
duction rose—and the old stones just 
couldn't deliver. 


Many of the stones used at Staley came 
from the mountains of West Virginia, the 
Carolinas, and Georgia. Purchasing these 
stones was no ordinary transaction, accord- 
ing to Hollis Hise, Staley purchasing agent. 
Each stone was an individual, lying some- 
where in the hill country, its whereabouts 
known only to the few persons who fre- 
guented “them thar hills’. Last time he went 
on such an expedition, Hise recalls he could 
find no trace of the people from whom he 
had last bought a stone. 

The stones weren't quarried, another com- 
pany official remembers. They were found 
just “lying around”. Hauled down the moun- 
tainside, probably by mules, they were some- 
times rough-dressed before being shipped 
to the customer. 


_ Skilled stone dressers to maintain and re- 
_ pair the Buhr stones became so scarce that 
in 1937 the Staley Company brought a man 
from Durham, S. C’, to take over that work. 
He is E. L. Bland, shown im the photo, who 
_ learned his trade beginning at the age of 
11, He's now shift foreman in the Staley 
_ millhouse. The last two men to bear the 

title of stone dresser—Joe McGlade and 
John Albert—now have new titles, since 
_ the last millstone has been dismantled. 
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Double disc refiner at the A. E. Staley Co., in Decatur, Ill., has four times the 


fiberizing mill gains bonus 
of 3 to 5% greater starch recovery 


Double revolving discs more precise 
than stone mills, give four times 
capacity for same floor area. 
Discs easily replaced when dulled 


Problem: Millstones for grain grinding have 
been used since before recorded time. As indi- 
cated on next page, they posed a number of prob- 
lems at the A. E. Staley Mfg. Co., in Decatur, Ill. 
They were expensive to maintain, required hard- 
to-get refacing personnel, and just couldn’t keep 
up with the demands of increasing production. 


In addition, their job of freeing starch from fiber 
in corn was not uniform, since there is no positive 
way of establishing, and maintaining, the opti- 
mum clearance between grinding faces. Sanitation 
of the rough, relatively porous stones was always 
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an inherent problem in this operation. 


Solution: Preliminary development work on a 
method of replacement for stone grinding at the 
laboratories of the Bauer Bros. equipment manu- 
facturers indicated that best starch recovery was 
possible when high impact, non-cutting action 
was imparted to the starch slurries. Both single 
and double revolving disc refiners were tried, 
but the double disc machine gave definitely su- 
perior results. 


The Staley Company, which cooperated in the 
development and testing of the resultant double 
disc refiner, installed the prototype model several 
years ago. Based on performance of this model, 
all stone grinding mills have now been replaced. 


Fiberizing action is attained through attrition 
as product passes between the two revolving discs. 
The discs revolve in opposite directions, at differ- 
ent speeds. They are made up of segmental sec- 


capacity of each old Buhr stone mill 


tions of steel alloy plates which are precisely 
ground and balanced, and can be readily replaced 
when the quality of refining begins to decline. 


Results: At least five advantages have accrued 
with the changeover: 


1. Tests made on commercial scales show a 3 to 
5% greater recovery of starch is now possible. 


2. Classification of starch and fiber is easier— 
the double revolving disc mills are essentially 
fiberizing machines, so that the corn fiber is not 
chopped or finely ground. 


3. Less floor space, yet four times the capacity. 
A 54” stone Buhr mill will handle slurry from 
4000 to 4500 bu of corn/24 hour, while a 36” 
double disc refiner will process slurry from 18,- 
000 bu/day. A 400 hp motor runs the disc re- 
finer, whereas 100 hp is used with the Buhr mill, 
With a larger, 40” disc refiner, 25,000 bu of corn 
are processed/day, with 500 to 600 hp used. 


4. Sanitation control is easier, since the disc re- 
finer offers accessibility for clean-up, and all con- 
tact parts are of stainless steel. 


(Double disc refiners are manufactured by the 
Bauer Bros. Co., Dept. FP, Springfield, Ohio. . . 
or for more information check FP 4060 on form 
opposite last page). 
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In West Berlin, food technologists have 
teamed with government officials in a gi- 
gantic game which might be called ‘Keeping 
Ivan Out’. In the period since the famous 7 : ; Y : : 

; ie : Powdered milk receives the scrutiny of a store-keeper on his Potato powder is stored in crated nylon bags kept at a 
1948-49 Berlin Airlift, Ivan’s attempts to regular rounds of checking temperatures. This is a part of constant 20°C. Samples are removed for checking as shown 
again blockade the encircled city have been West Berlin's huge stock of food designed to keep the here. More than 100 empty factory buildings and ware- 
sporadic and half-hearted. Undoubtedly the cold war pawn city supplied with necessities in event of houses throughout the city are used for food storage 
huge supply of food and fuel which Berlin Ghee Herne 
has accumulated has been an important 
factor in the letup. 


It’s fairly hopeless to plan a blockade in 
face of the present Berlin food situation 
— where an “emergency pantry” of food 
and coal (enough to maintain West Berlin’s 
2,200,000 inhabitants for at least six 
months) is stored, rotated, and continu- 
ally replenished with fresh supplies. 


Planning, maintaining, and constantly 
checking the condition of this food stock- 
pile of grain, rice, sugar, frozen meats, 
vegetables, and dairy products is a job in 
which food technology takes a major role. 
This photo trip through a part of the stock- 
pile indicates the scope of the operation, 
and the constant vigilance against spoilage 
and destruction of this food which plays 
so big a part in maintaining world peace. 


Inside this former factory, the floor is covered to a depth 
of 16 feet with dried grain—14,000 tons of it, Here, About 2000 tons of sugar are stockpiled in this warehouse Berlin's “emergency pantry" receives a shot of grain in one 


checkers take samples at various depths, making sure that in water-proofed paper and jute bags. Stocks of all foods of its 10,000-ton silos. In background is cold storage plant 
there is no heating in the pile ‘ are rotated, replaced periodically holding 5000 to 6000 tons of meat 
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new solutions 
of processing problems 


4 


Blending aspirin compound at Bayer Aspirin 
Co. is shown at left. Installation is similar to 
one described in article below 


Easy-to-clean twin shell blender 
at Van Loan & Co., Inc. assures 


Cover — sequence photos: upper left — 

start; upper right — after one revolution; 

lower left — completed blend; lower right 
— blending action 


uniform dry mix blending 
in half the time 


J. JELLEMA, Technical Director 

Van Loan & Co., Inc. 

as reported by KARL KLOMPARENS, 
Assistant Editor 


Problem: Dry-mix blending using ribbon and 
paddle horizontal mixers at Van Loan & Co., Inc., 
New York City, was taking up to 30 minutes per 
batch. Rigid specifications of end products (salt 
cure mixes, natural seasonings, soluble-natural 
seasonings) were being met, but officials felt that 
time consumed was too great. 


Solution: Following purchase and test of a 


laboratory model twin shell blender, the company 
eight months ago replaced the ribbon and paddle 
mixer with a production model twin shell blender. 
Capacity of this unit is 600 lb. An intensifier bar 
within the blender is driven through hollow trun- 
nions and operates with a pin tip speed of approx- 
imately 1800 fpm. Rotation of blender continu- 
ously supplies fresh material to the pins, which 
provide intense local mixing action. The high 
impact combined with shear effectively breaks up 
lumps, disperses materials that tend to agglom- 
erate while tumbling. 


The laboratory model is fabricated of heavy trans- 
(Continued on page 29) 


Two above photos illustrate installation at Van Loan & Co. Photo at right shows laboratory blending op- 

eration using heavy transparent lucite twin shell blender. This pilot plant model has stainless steel 

intensifier bar which is easily removed for cleaning. Complete analysis of mixing requirements is made 

on this unit before product goes into production. At left, J. Jellema, Technical Director, inspects spice 

blending operation. Blender is easy to load and unload. Since there are no corners, unit empties com- 
pletely and is easily cleaned 





new solutions 
of processing problems 


puts more OOMPH in steam — 


Bottleneck! . . . 8 cookers couldn’t keep up with three canning lines 
at National Cranberry ... weren’t heating fast enough 


Idea! ... try replacing the 1” steam traps with new 2” sizes on each 
cooker 


Success! . . . Now, same 8 cookers handle FOUR lines ... and new 
traps on all steam lines cut fuel costs 30%, while production of ket- 
tles rose 30% 


RUSSELL APPLING, 
Production Manager 
National Cranberry Company 


as reported by FP Staff 


Problem: Cranberry canning lines were being 
changed to increase production at National Cran- 
berry Company (Ocean Spray Brand), South 
Hanson, Mass. During course of the “‘up-capacity” 
engineering program, however, a time study was 
made which revealed a major bottleneck . . . the 
eight 500 lb jacketed cookers were unable to sup- 
ply cranberry sauce fast enough for the three 
canning lines. 


Solution: One obvious answer was .— add 
kettles. However, both space and steam capacity 
were lacking for this solution. How to get more 
capacity out of present facilities was the next 
approach . . . and the first step was to study the 
steam supply route. A steam trap supplier recom- 
mended changing from.the 1” traps on the kettles 
to new 2” 90 lb traps of a different make. Several 
smaller traps were installed at the same time on 
the long lines between the boiler and the kettles. 


Here’s what happens now .. . the raw cranberries 
are supplied to each of eight preparation kettles, 
where they are. ground to a mash and heated to 
180°F. While this batch is cooking, the eight 
cooking kettles across the aisle (see photo at top) 
are boiling down the syrup. When both berries 


and syrup are ready, the berries are pumped 
through 4” glass lines into the cooking kettles. 
This is where the bottleneck existed formerly — 
the cooking kettles didn’t have enough steam to 
bring the mixture to a violent boil without a 
production-delaying time lag. 


Results: Now, each batch reaches the voilent- 


boil stage at the instant the kettle is filled. Not 
only were the three initial canning lines kept 
adequately supplied after the trapping changes 
... but the same eight kettles now keep four lines 
going full: blast. 


Success with the steam lines to the kettles prompted 
a program to replace and add traps of the proper 
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Special Starches 


frozen 
foods 


he 

Here's the line-up of eight 

cooking kettles at National 

Cranberry's South Hanson, 
Mass., plant 


What happens to your 
On floor below, the eight 


7 . starch thickener 


on the cooking kettles are . ° 2 
SY = ig elongata between freezing and thawing? 
the eight traps which were 
added to the preparation 


neces eae e Are you troubled with: ¢ Looking for a starch that will be unaffected by: 


ceive initial cooking 
— lumping or cheesy texture — time and temperature changes 


— poor reconstitution with added liquids — other ingredients 
— masked flavor — processing methods 
— clouded color? — variances in equipment? 


National is in a position to help you — with a variety of special starches to meet 
the individual needs of your foods from soup to déssert. Our food technolo- 
gists will be happy to work with you. Write or telephone for samples and data. 


size and efficiency throughout the plant. According 

to National Cranberry’s former Chief Engineer, 

speaking of the changes, “We are using 30% less STARCH PRODUCTS INC. 

fuel oil than a year ago”. 

(Armstrong No. 216LV traps on kettles are manu- 

factured by Armstrong Machine Works, Dept. FP, 270 Madison Avenue, New York 16 © 3641 So. Washtenaw Avenue, Chicago 32 e 735 Battery Street, San Francisco 11 


Three Rivers, Mich. Check FP 4061 opp. last page.) 
When inquiring check. FP 4062 opposite last page 
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STEP UP THE OUTPUT 
OF YOUR 
SCALDING OPERATION 


Oakite Composition No. 53 in 
your scald tank will do it! 


Consider a large Eastern poultry processor. By using Oakite Composition 
No. 53 in the scald tanks, he now an output of 4,600 plucked birds an 
hour. Formerly the best he could do ran around 4,000 birds. Here is a pro- 
duction increase of a flat 15% that indicates how you, too, can improve 
your scalding operation the Oakite way. 
Note these additional important advantages of using Oakite Composition 
No. 53 in your scalding operations: 
e Lower scalding temperature 
@ Reduced discoloration 
@ Easier and faster picking 
© Fewer bruises from beaters 


Oakite Composition No. 53 is approved by U.S. Poultry 
Inspectors. Non-toxic, it costs from 1 to 3¢ per 100 birds 
in most plants. Through its use the daily cleaning of scald 
tanks is made much easier. 

For complete details, contact your nearby Oakite Technical 
Service Representative. Or write for FREE poultry clean- 
ing guide. No obligation. Oakite Products, Inc., 26G 
Rector Street, New York 6, N. Y. 


OAKITE 
a L 4 
Technico!l Service Representatives in Principal Cities of U. S$. ea Canada 


When inquiring check FP 4063 opposite last page 














new solutions 


Provide custom service on 
single-portion packaging 


New York company has estab- 
lished facilities for contract pro- 
duction of single-portion pack- 
ages. By addition of hopper and 
control instruments to standard 

i packaging unit, company is able 

evatilnn to fill liquid and semi-liquid 
{pe wisn | products. Unit has been used 
nn successfully to package such 
items as mustard, catsup, soy 
sauce, duck sauce, syrup, and 
mayonnaise. 





Products are packaged in flex- 


Arrow on package 
indicates slit at ible packaging — polyethylene- 
top of single-por- cellophane lamination or poly- 
tion package for  ethylene-foil lamination. Pack- 


oy ae ages measure up to 214,” wide 


by 314” long. Unit can be ad- 
justed to fill from a fraction of an ounce to several 
ounces depending on product. Printed packages can 
be run in one to five color process. Finished package 
has a easy-opening device so that the corner of the 
package can be easily removed for emptying. Pack- 
ages are heat-sealed. 





wae 


Hopper shown in center of photo holds product to 
be filled into single-portion packages. Packages are 
filled at rate of 3000 to 4000/hr 


(Packaging service is offered by Packaging Con- 
sultants, Inc., Dept. FP, 1060 Myrtle Ave., Brooklyn 
6, N. Y. ... or for more information check FP 
4064 on form opposite last page.) 


(Basic packaging machine is product of Bartelt 
Engineering Co., Dept. FP, 1900 Harrison Ave., 
Rockford, Ill. . . . or for more information check 
FP 4065 on form opposite last page.) 
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advice 










































a 
BELTS 


WIRE MESH 
or 
CONVEYOR DESIGN 






call your 


Cambridge 


field engineer 


% 





You can rely on his experience 
in applications of wire mesh 
conveyor belts to all types of 
food processes . . . freezing, 
cooking, baking, etc. .. . to pro- 
duce just the right belt design 
for you. In addition, your Cam- 
bridge man is thoroughly fa- 
miliar with basic conveyor de- 
sign . . . he’ll help you cut costs 
by combining movement with 


processing. 



















For the name of your near- 
est Cambridge Field Engi- 
neer, look under “Belting, 
Mechanical” in your classi- 
fied telephone book. Or, 
write direct. Also ask for 
130 - PAGE REFERENCE 
MANUAL of specifications 
and design information. 


The Cambridge 
Wire Cloth Co. 


Dept. H* Cambridge 12, Md. 


























OFFICES IN PRINCIPAL INDUSTRIAL CITIES 
When inquiring check FP 4066 
opposite last page 
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new solutions 


ir Dry Mix Blending 

ible (Continued from page 25) 

ic parent lucite, and the production model is of 
€ stainless steel. The twin shell blender can be 


4 loaded as fast as worker can dump material into 
loading port. Product is unloaded in a minute or 
two through butterfly discharge located at “V” 
of blender. At Van Loan, blendér has been raised 
off the floor so drums can be placed underneath. 
A platform was constructed beside the unit so 
operator can stand at comfortable height when 


TS loading. 


Van Loan has placed safety fences with circuit 
breaker latches around blenders so no one can 
walk into enclosure while machine is running. 





Results: Blending time has been cut in half. 
Previously, only three or four charges could be 
prepared in a two-hour period. Now seven charges 
are blended in the same two-hour period. Uni- 
formity of blending has been excellent, as shown 
by laboratory analysis. Unit can be thoroughly 
cleaned in only 10 minutes — half the time previ- 
ously required. Outside of occasional lubrication 


a eee Performance-proved...unsurpassed for speed, 
The laboratory model, still used daily, provides accuracy, and range of products handled! 


facilities for preparing uniform samples (8-12 1b) 
as well as piloting production size batches and 
pretesting materials. This is why quality-built M & S Fillers are truly the “Standard 
(Twin Shell blenders are product of Patterson- of the Filling Industry.” They provide an unbeatable 3-way 
Kelley Co. Inc., Dept. FP, 44 Warren St., East combination of the most accurate measurement at highest speeds 
Stroudsburg, Pa., or for more information check on the widest range of liquid, semi-liquid, and heavy semi- 
FP 4067 on form opposite last page.) solid products! 

M &S Fillers are easily adapted to fill all cans, jars, and even 
cartons. Speeds are limited only by the closer or capper. En- 
durance is a by-word with M & S Fillers: each of the eight basic 
models is precision-engineered for heavy duty, long life opera- 
tion. Servicing is made easy and simple: all checking, lubrica- 
tion and adjustment points are handy to reach. The fine quality 
and performance of M & S Fillers is assured through the use a Ee 
of special alloys and rigid factory inspection. And the exclusive graphic illustrations of their 
FMC “No-can, No-fill” feature prevents spilling and waste. application in handling a wide 

By all comparisons, these are the finest fillers made—designed wasahe: af gaatems. 


and built to perform better, longer and at lower cost. (i ; 
PON Mait Todexy | 


FOOD MACHINERY AND CHEMICAL (¢ 
Canning Machinery Div 











New Filler Bulletin 
Just Off the Press! 


This new FMC Bulletin com- 
pletely describes the eight 
basic M & S Fillers in this 
famous line. Specifications and 
illustrations of all models are 
included, along with detailed 
explanations of accuracy, op- 
eration, and construction fea- 
tures. Various attachments are 





















FOOD MACHINERY 
AND CHEMICAL CORPORATION 








P.O. Box 1120, San Jose 8, Calif. ® 
or 103 E. Maple $t., Hoopeston, Ill. 


Please send me a copy of your Bulletin 
No. 501 Eon “M &S Fillers by FMC.” 





o e * s @¢ 
(ped equ » Canning Machinery Division 
: General Sales Offices: IE i ccennnicrnnniantgipeimnatgnneienmiieee 
WESTERN: SAN JOSE, CALIFORNIA * EASTERN: HOOPESTON, ILLINOIS Address 
City Zone State 
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"I told ya — turn off the feed — we're outa bags 
and the spout won't close!!!" 






tan 


When inquiring check FP 4068 opposite last page 
ING DECEMBER, 1955 


# rod ct urificati ideas gleaned from 
on P on @ research ‘ other industries 
e ; +i 
has many magnetic answers ae 
AF PLL SEDAN BLL EE OL 


Air pollution problems remedied economically 


\Aliy : : 
by automatic system which lets 


\WV, 
You want a clean, pure product free from dangerous 


tramp iron nk . You need a magnetic sinsin wind conditions regula te 
o,°@ 
counter-odorant addition 


Savings of over $8000/yr are reported by an eastern ce- 
. . ‘ ment manufacturer using a unique system for controllin 
First you contact a Stearns Magnetic engineer I° He checks objectionable odors from its py Company had rh 
viously installed a counter-odorant spray system within the 
stacks, which was effective but costly, since plant is located 
on lake and wind would often carry continuously sprayed 
odors out over lake where counter-odorant was wasted. At 
cost of $330 per drum and at rate of one drum per week, 


to remove this iron contamination. But what kind of magnet? 


belt chute A pire N® . Based on these and 


many other factors, he might recommend a magnetic pulley (oy te 
DN: 


cross belt —— <<*; or if the product is liquid, a magnetic filter | 8 


or a pipe trap magnet - -. 
+ en 1130 


Stearns Magnetic, Inc. buiJds these, will send literature on any of the 

plus other highly specialized mag- separators shown — or answer spe- 

netic separators, electro or perma- cific questions on tramp iron removal 

nent, standard or custom-built. We or product purification. Complete 
laboratery facilities for test- 

MAGNETIC EQUIPMENT FOR ALL INDUSTRY ing materials. Write, wire or 
call us or see your Stearns 


STEARNS te MAGNETS representative. 


STEARNS MAGNETIC, INC. 6705S. 28th St., Milwaukee 46, Wis. 
Windtrol sensing unit (arrow) is mounted atop roof where wind is unobstructed 


When inquiring check FP 4069 opposite last page 
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company was losing more money than it cared to on 
the operation. 


Instrument system now used employs wind direction 
and velocity to control addition of the counter-odor- 
ant. Spray system is operated only when wind speed 
and/or direction will result in objectionable pollu- 
tion situation. 


Control unit is similar to a windvane and is equipped 
with a propeller. Wind velocity is measured by ro- 
tation of propeller, which is magnetically coupled 
to calibrated, spring-restrained cup. Angular dis- 
placement of cup is measured by a commutator and 
brush. Similar commutator is used to measure wind 
direction. At predetermined directions and velocities, 
control circuit is triggered and spray gun is acti- 
vated. 


Counter-odorant spraying is based on odor “oppo- 
sites’. Certain odors can be paired with “‘counter’’ or 
“antagonistic” odors, resulting in neutralization 
if relative concentrations are approximately correct. 
Many of these counter-odorants have been devel- 
oped for specific odors common to the food industry. 


(Windtrol control system is product of Bendix Avia- 
tion Corp., Friez Instrument Div., Dept. FP, 1334 
Tanner Ave., Baltimore 4, Md. ... or for more 
information reader may simply check FP 4070 
on Reader Service slip which is located opposite 
last page.) 

(Counter-odorant spray system is produced by Air- 
kem, Inc., Industrial Odor Div., Dept. FP, 241 E. 
44th St., New York 17, N.Y... . or for more in- 
formation reader may simply check FP 4071 
on form opposite last page.) 





Control box has provision for manual control 
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MORE PROOF it pays to package in film made 


~ 


That is how J. W. Allen & Co., Chicago, 
Ill., has benefited by switching to pack- 
aging in film made of Bake.itEe Brand 
Polyethylene. Poppy, caraway, sesame 


_ seeds, decorettes, and other products 


for bakers and confectioners were sold 
previously in large cartons (which were 
unwieldy and left the product unpro- 
tected after initial opening). 

“These bags help the user and have 
effected a saving in costs for us,” states 
Frank W. Allen, president. “Quality is vi- 
tal in our field. Polyethylene bags keep 
the products dry and clean; any infes- 
tation could be spotted immediately. 





_ 
Pd 


They are tough, neutral and tasteless, 
and re-seal tightly to maintain product 
sanitation for the user. And they pro- 
mote increased 
sales by showing 
off the product 
and letting customers see what they are 
getting all the way through.” 

There’s practically no end to the 
kinds of food products that benefit by 
the varied and unique advantages of 
packaging in film made of BAKELITE 
Polyethylene. Why not explore the pos- 
sibilities for you? See your packaging 
supplier. 


Packaging by Central States Paper and Bag Company, Inc., St. L 


“Quality protection—quality appearance — savings, too” 


SPECIFY FILM MADE OF 


ore 






Polyethylene Plastic 





of BAKELITE Polyethylene 


J 
Mca cate dg 


ouis, Mo. 








BAKELITE COMPANY, A Division of Union Carbide and Carbon Corporation (aa 30 East 42nd Street, New York 17, N. Y. 


The term Bake tre and the Trefoil Symbol are registered trade-marks of UCC 


When inquiring check FP 4072 opposite last page 
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FOR UNEXCELLED QUALITY WITH 
CONTROLLED PARTICLE RANGE 


use a 


SCHUTZ-O’NEILL 





Backed by 62 years experience! 


If your product must be pulver- 
ized to ultrafine specifications and 
yet have controlled particle size 
distribution, you’ll find proven 
Schutz-O’Neill ‘Superfine’ Pul- 
verizers best for the job. 

Many products that are heat 
sensitive can be pulverized safely 
too, because the grinding prin- 
ciple of impact with air attrition 
keeps product temperatures down 
ded hoips control humidity. _ 

Versatility of the Superfine 
Pulverizers makes them adap- 
table to the complete range of 

inding from coarse to ultrafine. 
Schutz-0’ Neill Superfine Pulver- 
izers are used in the paint in- 
dustry where ultrafine pigments 
with close particle size range are 
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USS CYCLONE 


EM METAL 
CONVEYOR BELTS 


»PIRAL WOVEN 
LAT WIRE FLEX-GRID 








De You Need ULTRAFINE GRINDING? 





PULVERIZER | 


SCHUTZ-O'NEILL COMPANY 


341 Portland Avenue 
When inquiring check FP 4073 opposite last page 
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vital; by major cocoa powder, sugar, spice and 
pharmaceutical manufacturers; for emulsifier 
gums, resin, plastic and seaweed extract pow- 
ders—wherever unexcelled quality grinding 
is required. Offered in 6 sizes ranging from 
71% to 125 HP with grinding chambers 12” 
to 28” in diameter. 

FREE TEST GRIND OF YOUR PRODUCT 
in our test lab! Tell us your milling requirement— 
fineness, uniformity, increased output, lower cost 
—send us a sample of the stock you want to pulver- 
ize, state fineness and capacity desired. You'll re- 
ceive back your p product plus our En- 
gineering Test Report—there’s no obligation. 


Send for literature on 
Schutz-O’Neill Pulverizers 






@ Minneapolis 15, Minnesota 





This book is important reading 


for those who want 
to cut processing costs 


Here are 32 pages of informative text and pictures 
on Cyclone’s complete line of metal conveyor 
belts—the belts that are cutting costs and speed- 
ing flow of products in scores of processing opera- 
tions. Photographs show actual installations which 
— the versatility of Cyclone Conveyor 


Catalog includes information on: the many 
styles of Cyclone Conveyor Belts available in 
carbon, alloy or stainless steel . . . the specifica- 
tions and outstanding features of each type. . . 
various drive systems used .. . “flights,”’ sprockets 
and other useful accessories . . . the proper care 
of metal belts for longest service. 

This is truly the kind of book you'll want to 
keep handy for ready reference. 


CYCLONE FENCE DEPARTMENT 
AMERICAN STEEL & WIRE DIVISION, UNITED STATES STEEL CORPORATION 
WAUKEGAN, ILLINOIS 
UNITED STATES STEEL EXPORT COMPANY, NEW YORK 


sameness MAIL THIS COUPON TODAY om cee oe oe << 





Cyclone Fence, Dept. K-125« | 
Waukegan, Illinois | 
Gentlemen: | 
Please send me your big, illustrated 
Catalog #5. No charge or obligation. 
SOHO! { 


eee ee eee Pee eee ee eee eee eee eee eee ee ee ee 


ee ee ee) |: ) | Pe eer 


When inquiring check FP 4074 opposite last page 





ideas gleaned from 
® research © other industries 
® managerial practices 





Photo at left shows operator writing message in longhand on telescribing transmitter. 
Message is written at same time on receiver, shown at right 


write message on sending machine— 
transmitted instantly to receivers 


Facilitates interdepartmental communi- 
cation in quality control, sales orders, 
production control, etc. 


Using telescriber system, handwritten mes- 
sages deliver themselves as they're written. 
Operator simply writes message with stylus 
on metal platen, and it appears immediately 
on selected receiver. System has application 
wherever swift and accurate communication 
is essential between two or more points, 10 
feet or 10 miles apart. 


Numerous receivers can be used in conjunc- 
tion with single transmitter — operator 
selects any number to receive given message 
by pressing selector keys. Copy of message 
also appears at transmitter for permanent 
record. Signal for sending message can be 
visual or audible. 


Telescriber uses system of mechanical link- 
ages combined with electrical components 
to induce identical motioh of telescriber and 


receiver pens. Pen action in the telescriber 
follows the stylus through the combined 
action of two coils moving axially in field 
of a permanent magnet. Receiver pen action 
is result of varying DC voltage impressed 
across two similar coils. 


Systems are not sold, but are installed on 
monthly service charge basis, eliminating 
capital investment and providing continual 
maintenance and service. Each installation is 
tailored specifically by consultants from the 
supplier. 


(TelAutograph telescriber is product of 
TelAutograph Corp., Dept. FP, 1128 Cren- 
shaw Blvd., Los Angeles, Calif... . or for 
more information reader may simply check 
FP 4075 on Reader Service slip which is 
located opposite last page.) 
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Future’ of antibiotics promising 
for food preservation 


Incomplete medical datu prevents lifting of 
FDA ban, though experimental work indicates 


antibiotics are effective preservatives 


Numerous examples of effectiveness of antibiotics in 
preserving food products have been reported in 


recent years. Some of these are listed here: 


1. Canadian investigators showed that addi- 
tion of antibiotic to ice (up to 4 ppm) used for 
cooling fresh-caught fish on boats increases 
storage life to extent of adding several days to 
fishing period. 

2. Addition of 10 ppm antibiotic to slush-ice 
used to chill poultry can increase usual maxi- 
mum storage of one week to 11/, or 2 weeks. 


3. One ppm antibiotic added to milk will 
delay souring one day at 370°C. Successful 
storage for several weeks is reported, using anti- 
biotics in conjunction with pasteurization. 


4. Shelf life of pre-packaged salad mix can 
be doubled by dipping it for five minutes in 


solution of oxy-tetracycline or streptomycin. 


5. Meat cuts, comminuted meat, and even 
whole carcasses can be successfully treated with 
antibiotics, resulting in significantly longer stor- 
age lives. If animals receive antibiotic injections 
prior to slaughter, the fresh meat can be kept 
for several days without refrigeration. 


In absence of sufficient medical data, FDA has 
banned any use of antibiotics for direct addition to 
food products. Hesitancy is due to possible emer- 
gence of resistant strains of pathogenic organisms 
and possibility of sensitization reactions in consumers. 
Indications are, however, that the FDA stand is not 
inflexible in this regard and may change as more 
information becomes available. 


Addition of antibiotics to foods may constitute adul- 
teration according to an FDA policy statement pub- 
lished in the Federal Register on Feb. 25, 1953. FDA 
says the following information is needed in determin- 
ing the safety of antibiotics in food: 


1. Chronic toxicity data about the effect of the 
chemical when fed for the lifetime of an experi- 
mental animal at low dosage. 


2. Effect of the levels present in food’on the 
normal bacterial flora of the human intestine. 


3. Effect of low levels in food on people 
acutely sensitive to the antibiotic. 


FDA says it may be possible for a firm to demon- 
strate that a low level of an antibiotic is completely 
destroyed in the cooking of food; in this case it may 
be possible to set a tolerance for the antibiotic in a 
food which is cooked adequately before consumption. 


(Continued on next page) 
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| Choosing a stainless steel supplier 


is like choosing a friend; all else 
appearing equal, the intangibles of 
service and reputation stand out. 
Many users of stainless steel turn to 
B&W because they know B&W’s 
reputation for quality and service, 
and because they know that B&W 
controls every step in the tube- 
making operation from pouring the 
stainless ingot to carefully inspect- 
ing-the finished stainless tube. 
Because B&W quality control more 
than satisfies all customer and code 
requirements, every buyer of B&W 
stainless steel tubes is assured of 


When inquiring check FP 4076 opposite last page 


manufacturing skill, uniformity and 
close tolerances in every foot of 
stainless tubing he acquires, and 
quick service via a nationwide net- 
work of B&W stainless tubing dis- 
tributors. 

Take a tip from the experience of 
thousands in the process industries, 
as well as architects, designers, fab- 
ricators and finishers, and get in 
touch with Mr. Tubes, your link to 
B&W, for a detailed story of the 
advantages of B&W stainless tubing 
and how you can get more for your 
money with stainless. Or write for 
Bulletin TB 355 FP. 





THE BABCOCK & WILCOX COMPANY 
TUBULAR PRODUCTS DIVISION 
Beaver Falls, Pa. and Milwaukee, Wis.: Seamless Tubing, 

Welded Stainless Stee! Tubi 


Allionce, Ohie: Welded Carbon Steel Tubing 
Milwovkee, Wis.: Seamless Welding Fittings 


TA-5036(P) 
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ee These three hints,” maintains your Flo-Sweet Engineer, 
“will help you get the most out of your liquid sugar system. 
“First, make sure the system is designed by engineers who 
are experienced both in liquid sugar and in the technology 
of your food products. 
“Second, have these engineers install the system. 
“And third, use only top quality liquid sugar, blended 
accurately to your individual specifications. 
“Here at Flo-Sweet we're in the habit of helping food 
_ manufacturers with all three of these important steps. In 
fact, that’s our one and only business. If you aren’t already 
enjoying the convenience . . . the sanitation . . . the cost- 
cutting and quality-improving advantages of a Flo-Sweet 
system — why not check with us today?” t 
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= How you can get the 


RUPS & SUGARS, Inc. 


YONKERS, 


SERVING INDUSTRIAL SUGAR USERS EXCLUSIVELY 
FROM YONKERS — PITTSBURGH —TOLEDO— DETROIT 























most out of a liquid sugar system 


“MUST” READING FOR EVERY SUGAR USER: This authoritative new 
manual contains over 200 pages of detailed information on the design, 
installation and operation of liquid sugar systems. It covers the use of 
liquid sugar in major food 
industries, provides a 

















wealth of technical data 
on liquid sugar itself, 
and gives specific infor- 


FHIS IS 
LIOUWTD 
SUGAR 


mation on performance 
and costs. A valuable 
reference work for 
every food tech- 
nologist’s library. 
Price $5.00. 









N E W YORK 








When inquiring check FP 4077 opposite last page 
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(Continued from preceding page) 
Antibiotics have already gained widespread legal 
use in animal feeds and agricultural sprays. They 
have been used quite successfully both as growth 
factors and for therapeutic value in poultry, swine, 
cattle, and others. A number of plant diseases have 
also been checked effectively by antibiotics. These 
uses are permitted, however, only insofar as no de- 
tectable amount of the antibiotic carries over to the 
consumer product. 


Most antibiotics intended for food use are the 
so-called “‘broad spectrum’’ types, which are effective 
against a wide range of bacteria species (in general, 
antibiotics are quite selective in their action, and 
will destroy some bacteria types, leaving others vir- 
tually untouched). At practical concentrations, anti- 
biotics for food use are not lethal to susceptible 
bacteria — they merely inhibit growth, somewhat like 
refrigeration. They are synergistic, in that they can 
be used to increase preservative effect of foods already 
preserved by other means, such as pasteurization. 


Generally speaking, antibiotics are relatively unstable 
and, under conditions of food use, will gradually 
lose potency. They are destroyed by heat, such as 
would be used in cooking. When microbiological 
deterioration does occur in treated food, the usual 
organoleptic spoilage signs become evident. Anti- 
biotics cannot cover up .spoilage that has already 
occurred, or reclaim food that is already heavily 
contaminated. 


(Based primarily on a paper presented before Inter- 
national Association of Milk and Food Sanitarians 
by Dr. C. L. Wrenshall of Chas. Pfizer & Co., 630 
Flushing Ave., Brooklyn 6, N.Y.) 


Lemonade powder developed 
by California USDA workers 


USDA now follows up its recent development of 
orange crystals with a process for making lemon- 
ade powder. Powder is instantly soluble in cold 
water, has all nutritive value and flavor of fresh 
juice. It is produced by drying lemon juice con- 
centrate under vacuum and moderate temperature, 
then cooling rapidly, so that porous, puffy crystal 
structure is formed. This is ground and packaged. 


Process is development of USDA’s Western Re- 
gional Research Laboratory in Albany, California. 


California workers take important step 
toward synthesis of viruses 


Scientist at University of California Virus Laboratory 
have succeeded in joining inert virus fragments to 
form live viruses. This partial synthesis is regarded 
as important because it represents large step toward 
conquest of virus infections, and also because method 
is now available to scientists for determination of 
which components of virus bear inheritance, infor- 
mation which may be applicable to other organisms. 
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Exclusive JAMISON features make the Series 50° 
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Delivers ... 


sterilizing radiation dose to 
food for approximately 2c /Ib 


Equipment now in development should 
significantly decrease this figure 


X-Ray Dept., General Electric Co. 


P. B. LEWIS, Application Engineer 
as reported by FP Staff 


Price of electron beam gencrators for radiation steri- 
lization presently available from General Electric 
ranges from $48,600 to $93,420. On lease plan, 
same units can be had for $1458 to $3888/month 
(50 hr basis). Cost of suitable enclosure for gen- 
erator, wiring, etc. contributes an additional $5000 
to $15,000 to the total cost. These costs are principal 
reason why radiation sterilization is not yet com- 
petitive with conventional sterilization methods. 

Operating costs, however, (excluding capital amorti- 
zation) are comparatively low. The one million volt, 
2100 watt units made by GE provide radiation at 
cost of approximately $25 per watt of electron beam 
power. These units can supply one million rep dose 
to over 1000 lb food/hr. Cost per pound of food 
amounts to about 2c. Newer equipment now under 
development should bring this cost down significantly. 


(X-Ray Department of General Electric Co. is lo- 
cated at 4855 Electric Ave., Milwaukee 1, Wis... . 
or for more information check FP 4078 on form 
opposite last page.) 


Service will study, report on 
European research, markets 


Complete services for studying and reporting on 
European industrial and scientific research programs 
are available to US companies on a contract basis. 
Services offered include: 


1) Foreign market research. 


2) Investigation of trade channels to obtain quali- 

fied distributors. 

3) Special assignments, investigations, and liaison 
work, 

4) Technical and industrial research. 
Company has 36 engineer-representatives in twelve 
European countries. 


(Services announced by International Processes, Inc., 
Dept. FP, 624 S. Michigan Ave., Chicago 5, | ge 
or check FP 4079 on form opposite last page.) 








for Bulletin #3. 







the best buy in cold storage doors 






























SPRING TENSION 
ADJUSTING 
«: SCREW 


SPRING TENSION 
ADJUSTING BOLT 





Exclusive JAMISON hardware 


@ Adjustable hinges and fastener assure tight seal 

@ Rugged cast construction 

@ Patented heavy duty design 

@ Hot dip galvanized finish. Heavy zinc coating gives 
maximum protection 





JAMISON gasketing 


@ Lo-Temp Gasket—soft, resilient with protective jacket 
@ Sillseal—fiexible, abrasion and grease resistant 


Box girder construction 


@ 5 times more rigid—prevents warping—assures tight seal 
@ Internal bracing eliminated—maximum insulation 
@ 7 times stronger—extra durability under hard service 


Exclusive boat hull plywood 


@ Finest quality obtainable 
@ Water-proof plastic bond 
@ 7-ply front, 5-ply back panel 





For complete data on the Jamison Series *‘50’’ Door write 


to Jamison Cold Storage Door Co., Hagerstown, Md. Ask than any other Cold Si 
CAPS Seok Rg RE ae g 
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When inquiring check FP 4080 opposite last page 
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That’s a time-honored recipe for obtaining high A.O.M. 
protection and solubility for your fats and oils. 





The ingredients of Universal’s Sustane 3-Flake are BHA, 
propyl gallate and citric acid in the proper proportions to 
insure excellent antioxidant protection. The unusual formula- 
tion of Sustane 3-Flake requires less mixing to obtain 
complete distribution and maximum effectiveness. This is 
accomplished without the use of inert ingredients. 


With 67 per cent butylated hydroxyanisole, 20 per cent 
propyl gallate, and 13 per cent citric acid, Sustane 3-Flake 
is tailor-made for high A. O. M. stability with improved 

fat solubility. — 


Use of Sustane 3-Flake will convince you that it can be 

dissolved in fats and oils with far less mixing than is required 
with comparable liquid formulations. 
has established this beyond a doubt! 


Plant experience 

















When inquiring check FP 4081 opposite last page 
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USDA shows how candy makers 
can use ion-ex sugar 


Direct-consumption sugar yields excellent 
white nougat and grained mints 


Recent USDA research indicates that recently 
developed ion-exchange sugar could find exten- 
sive use in the confectionery industry. This su- 
gar is produced directly from sugar cane juice, 
with purification by ion exchange rather than bone 
char or carbon treatment. USDA estimates that it 
could be produced for about daa less than 
standard granulated sugar. 


In the USDA tests, various confections were pre- 
pared using the ion-exchange sugar, and compared 
to same confections made with granulated sugar. 
Those items which have already been made suc- 
cessfully with turbinado sugar (an established 





natier Test Conpareinia Data 


Turbinado lon-exchange Refined Cane 
Syrup 
Spreadability 
(sq cm/gm) 1.38 1.46 1.59 
Color* 82.5 19.6 144 
Turbidity*® 9.13 5.97 5.4 
Crystallization Less than Less than 15.5 hr 
Time 15 hr 15 hr 
Reducing Sugars 
(% solids) 2.31 3.73 7.08 
Purity 
(% sucrose) 95.43 94.40 88.73 
Moisture (%) 1.24 1.13 2.31 
pH 5.5 4.8 4.5 


a—minus log (transmittancy of | cm @ 560 mu) 


direct-consumption sugar which is less white and 
pure than granulated sugar) were not tested, with 
the assumption that they could be made satisfac- 
torily with the new sugar. These are dark-colored 
items, such as fudge, caramel, brittle, strawberry 
pectin jelly, etc. 


Hard candies and pectin jellies made with the 
ion-exchange sugar were as transparent and clear 
as those made with granulated. Uncooked solutions 
of the sugar are slightly more colored and con- 
siderably more turbid than with granulated—the 
slight color is retained in the finished candy while 
the turbidity largely disappears in the cooking. 
Nougats prepared were very slightly darker, while 
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DOWN goes foam 
















Dow Corning Antifoam A* Com- 
pound and Antifoam A emulsions 
are the most efficient and versatile 
foam killers ever developed. Thou- 
sands of successful applications 
prove they increase productive 
capacity, reduce processing time, 
eliminate the waste and fire hazard 
of boil-overs. And all three, Anti- 
foam A Compound'—Antifoam A 
Emulsion—Antifoam AF Emulsion’, 
are effective at low concentrations. 
For example: 


One Ounce of 
. Antifoam A Compound kills foam in 


6 35,000 Ib 


Vitamin B. 


. Antifoam A Emulsion kills foam in 


6 1,245 Ib 


textile sizing 


- Antifoam AF Emuision kills foam in 
6 2,075 Ib 
chocolate syrup 
' Permissible in food processing at concentra- 
tions up to 10 ppm. 


2 Permissible in hen processing at concentra- 
tions up to 32 ppm. 


free sample 
Test these versatile silicone 
defoamers at our expense. 


SEND COUPON TODAY! 


Dow Corning Corporation | 
Midland, Mich., Dept. 5712! 


Please send me: 

C Booklet on Silicone Defoamers; FREE 
sample of [] Antifoam A Compound 
( Antifoam A or [] AF Emulsion; 
NAME 


COMPANY 


ADDRESS 


city —_______.__... ZONE._.___ STATE_.____. 
— 


* + M DOW CORNING 

When inquiring check FP 4082 
Opposite last page 
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white grained mints and marshmallows were some- 
what more dark. Colored pieces of all these 
candies would be completely acceptable. 


A modified Hooker test was made to compare tur- 
binado, ion-exchange, and refined cane sugars. 
In this test, a sugar solution is cooked under care- 
fully controlled conditions, then spread on a 
glass slab to cool. This slab is placed over metric 
graph paper to measure area covered by hard- 
ened mass, or ‘‘spreadability”. Results of this test, 
plus additional collected data on the hardened 
“candy” are tabulated above. 


























This work was performed at USDA’s Southern 
Utilization Research Branch, 2100 Robert E. Lee 
Blvd., New Orleans 19, La. 


Describes properties, uses of 
proteolytic enzyme bromelain 


Two-page fact sheet describes bromelain — its assay, 
solubility, pH range, temperature effects, activation, 
and applications. Bromelain, a mixture of proteolytic 
enzymes derived from pineapples, has possibilities in 
tendeting meat, chill-proofing beer, production of 
protein hydrolysates, and other uses. 


Fact sheet 100 1-55 is available from Paul-Lewis 
Laboratories, Inc., Dept. FP, 4253 N. Port Washing- 
ton Rd., Milwaukee 12, Wis. When inquiring specify 
FP 4083 on form opposite last page. 
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PEPPEROYAL AND : 
SOLUBLIZED SEASONINGS | 


In this age of scientific miracles, Griffith’s staff ; 
of chemists enable you to change a good product into i 
a delicacy—simply by changing to PEPPEROYAL or ‘a 
SOLUBLIZED SEASONINGS. - i 


Griffith's Solublized Seasoning formulas set a new 
high standard in flavor potency, purity and uniformity. y 
By a special extraction process,* Griffith controls flavor 
quality. Blends spice extractives scientifically—with 
predictable, dependable results for spice users! 


OOO EER R RRR E ERE EE EROS EERE EERE REESE EER EEE E SERRE EERE EERE SEED 


| 
Margarine main ingredient 
in cream icing* : 


a eeeuimmneneeeemmente 


Cream icings can now be made using a specially | 
manufactured margarine as the main ingredient. The | 
margarine is salt-free, white, milk-churned, and has 
a low melting point. Other ingredients are cold water 
and skim milk powder. (June Daisy Whip margarine 
is a product of June Dairy Products Co., Div. of 
Saylor Homogenizer Co., Dept. FP, 105 Hudson St., 
New York 13, N.Y. Check FP 4084 opp. last page.) 


*First shown at recent Bakery Exposition 


Change from the old to the new flavor quality—change to a 
PEPPEROYAL or SQLUBLIZED SEASONINGS. i 


Write us for details. 


pa 


*Patent Applied For 





ha 
1 fi 
A Reena ee enenees sees eens en een arene sseseesenennenessesensaenasessasesneenee ves : 
| True chocolate flavor insures e if 
oe GRIFFITH 
q 
{ Chocolate product containing a blend of cocoas, ; Ne . 4 
| vegetable oils, chocolate liquor, emulsifier, and venil- 4 
| lin provides an ingredient for an icing that holds a LABORATORIES, Inc. a 
| gloss and is fade-resistant. Product does not contain - i. thet Lid. A 
| any sugar, glucose, filler, or artificial coloring. (Choc- i 
| Lig is available in #10 tins from Willmark Sales nee © 1618 Somes. ARE 8: OF Cyne S 1 
4 Co., Inc., Dept. FP, 630 Dean St., Brooklyn 38. OS ANGELES 58, 4900 ¢ Ave. + TORONTO 2, 115 George 3. an 


N.Y. Check FP 4085 on form opposite last page.) 


*First shown at recent Bakery Exposition 
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When inquiring check FP 4086 opposite last page 
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Feed additive shows promise 
for prevention of ketosis 


Extensive field tests show that dairy feed additive 
may become important as ketosis preventative. In 
recent tests, additive was used at 2 to 4% levels in 
formula feeds with 83 herds comprising 2144 dairy 
cattle. Results indicated an apparent effectiveness of 
84% — i.e., 41 cases of ketosis were reported, as 
against 259 cases in same herds previous year. 
Additive is complex mixture of sodium and calcium 
salts of lignosulfonic and wood sugar acids, derived 
from spent sulfite liquors. Limited quantities will be 
available for test marketing in near future. 
(Maracarb NC is manufactured by Chemical Sales 
Dept., Marathon Corp., Dept. FP, Rothschild, Wis. 
. or check FP 4088 opposite last page.) 


Need 1/3 less ice cream emulsifier 
using new mono-diglyceride 


Six-page folder describes uses and advantages of 
recently-developed ice cream emulsifier, composed 
of about 2/3 monoglycerides and the remainder 
diglycerides. Material can reportedly cut emulsifier 
requirements by 1/3—to a level of about 0.10%, 
depending om desired dryness. 


Atmos 150 is development of Atlas Powder Co. 
Booklet can be obtained from distributor, R.G. 
Moench & Co., Inc., Dept. FP, 11 Park Pl., New 
York 7, N.Y. Specify FP 4089 opposite last page. 


Chocolate flavor developed 
for economy formulas* 


Chocolate additive flavor-fortifies over 6 lb of fin- 
ished product for about 1c. Especially developed for 
processors’ regular ‘‘economy’’ formulas. Creates a 
“continental’’ taste when blended with vanilla, 
orange, strawberry, cherry, or almond flavor. Avail- 
able as liquid or powder. (Choco-Fla is product of 
Extrin Foods, Inc., Dept. FP, 70 Barclay St., New 
York 7, N.Y. Check FP 4090 opposite last page.) 


*First shown at recent Bakery Exposition 


Easier-to-chew coconut* 
1871 rei 
Meseblished A new coconut milling process has been developed 


5 f . A which results in a thinner, more tender shred. It has 
He. a flaky, home-grated appearance and is easier to chew 
PORT AUTHORITY BUILDING, 76 NINTH AVENUE, NEW YORK 11, N. Y. than many of the presently used shreds. (Angel 
BRANCH OFFICES and *STOCKS: Aslante, Georgia, Boston, Massachusetts, *Chicago, Wlinois, Cinsinnath Flake Coconut is a product of Franklin Baker Dijv., 
Metired sad STuisae! Cosde ed *Mecin DEPACTON: Chftew Ne | ~~ General Foods Corp., Dept. FP, 15th & Bloomfield 
Sts., Hoboken, N.J. Check FP 4091 opp. last page.) 

*First shown at recent Bakery Exposition 

When inquiring check FP 4087 opposite last page 
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Vitamin C protects soft drinks 
against flavor, color oxidation 






































Increasing use by bottlers of Vitamin C (ascorbic 
acid) in their beverages is seen for the future. The 
vitamin serves to protect flavors and colors from 
oxidative degradation by “preferential” oxidation of 
the ascorbic acid before the more critical ingredients. 
Bottlers can also claim ‘‘fortification” of the beverage 
by adding more Vitamin C than is needed to con- 
sume headspace oxygen. 


(Vitamin C is produced by Chas. Pfizer & Co., Inc., 
Dept. FP, 630 Flushing Ave., Brooklyn 6, N.Y... . 
or check FP 4092 on form opposite last page.) 


Brochure is general production guide 
to preparation, use of icings 


Thumb-indexed brochure, illustrated with photos 
and drawings, is intended as guide for bakery goods 
icings. Includes list of basic icing formulas, descrip- 
tions of various icing machines, and section of icing 
data. 

“No Matter How You Ice It’ is issued by Basic 
Foods Sales Corp., Dept. FP, Bancker St., Englewood, 
N.J. Specify FP 4093 on form opposite last page. 


Non-dairy cream topping 
holds up in any weather* 


Whipped creamed product for decorating or filling 
cakes, pies, and pastries contains no dairy ingredients. 
Formulated to hold up in any kind of weather. Pro- 
vides long shelf life without becoming rancid. Meets 
all health regulations for vegetable base toppings. 
Contains edible vegetable and nut oils and fats, 
vegetable proteins, water, sugar, salt, stabilizer and 
vanilla flavor. (Wipp A-V topping is formulated by 
Wipp Foods, Inc., Dept. FP, 65 Spencer St., Roch- 
ester 6, N.Y. Check FP 4094 opposite last page.) 


*First shown at recent Bakery Exposition 


Just add flour, yeast, water 
to sweet goods dough base* 


Simplified method to prepare buns, coffee cakes, 
donuts is by mixing a sweet dough base with flour, 
yeast, and water. The base contains sugars, vegetable 
shortenings, non-fat milk solids, salt, emulsifier, 
powdered egg yolks, and flavor. Tests reveal products 
made from this base stay fresh for an extended 
period. (To-To sweet dough base is product of 
Caravan Products Co., Inc., Dept. FP, 35 Eighth St., 
Passaic, N.J. Check FP 4095 opposite last page.) 


*First shown at recent Bakery Exposition 
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slimming foods 


Use Pro-80O, General Mills Gum 
Gluten, a new protein concentrate that 
wins weight-conscious customers. 


Today’s buyers want to get slim—and stay slim. So 
they eat more high-protein foods as they lower the 
number of calories in their diet. Result: high-protein 
food sales are climbing steadily—shoving so-called 
fattening foods right off the grocers’ shelves. 
Why not ride that trend? Win some of these sales. En- 
rich your foods with Pro-80, General Mills’ gum gluten, 
a new vegetable protein concentrate. Lots of modern 
foods are on the move that way: breads and baked 
foods, cereal products, macaroni, health foods, and 
many more. 
Protein enrichment gives your salesmen real sales am- 
munition. Properly merchandised it makes a bigger 
splash at the store. For protein is the dynamo of human 
activity. Among other benefits, it helps offer customers: 
® Healthy Weight Loss @ Child Growth 
®@ Body Buliding @ Maternity Health 
@ Vitality @ Energy 
@ Convalescent Health ® Disease Resistance 
So try it, soon. Pro-80 gum gluten. It’s over 80 per cent 
ure wheat protein (moisture free basis). As an econom- 
ical food extender, it’s cheaper than most other pro- 
tein sources. It is bland, safe, compatible with other 
foods, and adds no taste or odor. 
Pro-80 wheat protein also shows remarkable benefits 
as a special additive, often improves food features such 
as flavor, texture, strength or bite. 


For a Free Test Sample of Pro-80 
gum gluten, write today, or mail the coupon 
below. You will also receive, without obliga- 
tion, the booklet ‘“‘How to Win Food Sales 
with Pro-80.” 


General Mills 























_— 
' Special Commodities Division 
P 80 Minneapolis 1, Minnesota 
try Ti Oo Gum Gluten \ Gentlemen: Please rush me a free test sample of Pro-80 
um gluten and a ony of your booklet, ““How to Win 
NEW WHEAT PROTEIN CONCENTRATE BY i ‘ood Sales with Pro-80”’. 
t 
General Mills | ~~ 
: Firm 
Special Commodities Division j 
Minneapolis 1, Minnesota q . Address 
; City Zone State 


When inquiring check FP 4096 opposite last page 
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Fast operating CAMPBELL 


Wrapper Seals in flavor, 


freshness and color... with 


OUTTA ee 


Cuarantoe 


it is hereby guaranteed that 
out of every 100 units Vac- 
uum-pocked on o CAMPBELL 
Vacuum Pack Meat and Food 
Wrapper in regular produc- 
tion service — 98% or more 
will be positively sealed 
agecinst leakage at sealing 
@reas of hect-sealing wrap- 
ping material used for the 
package 


HUDSON-SHARP MACHINE CO. 


GREEN BAY, WISCONSIN 














DRASTIC SAVINGS IN PACKAGING 
MATERIALS AND LABOR ACTUALLY PAY 
FOR MACHINE IN FOUR TO SIX MONTHS TIME! 


Amazing, but true—and field proven by America’s 
leading packers. Automatic, the machine requires 
only one person for push-button operation. And, 
savings up to 65% on wrapping materials alone 
are effected because wrapper tightly hugs the 
product—requires no costly bags, double wraps 
or large overlaps to insure guaranteed positive 
sealing. 

High Speed Production — Sharply increased pro- 
duction effects further savings, too. Continuous 
feed, double vacuum head machine produces 40 to 
70 units per minute—dependent upon wrap mate- 
rials used. Single head machine—20 units and up. 


Get The Facts Today — Learn about this revolu- 
tionary, new VACUUM PACK Wrapper — how 
and why its “leak-proof” packaging production 
can be guaranteed. Write for full particulars. 


eas 
















Dry spaghetti sauce mix turns tomato paste or 
puree into sauce with that true Italian flavor. 
Each carton contains two foil envelopes of the 
mix, composed of dehydrated spices and herbs. 
Purchase of the mix encourages the housewife 
to add other related items to her shopping cart, 
such as tomato products, olive oil, mushrooms. 
meat, and cheese. Individual packages are com- 
bination of pouch paper, aluminum foil, and 
polyethylene, manufactured by The Dobeckmun 
Co.. Dept FP, P.O. Box 6417, Cleveland 1, Ohio 


Santa in molded popcorn 
is designed to tempt the 
juvenile eye at this season 
by Pop Corn Service Co., 
New York City. Carton is 
a one-piece display with 
cut-down front panel. Side 
and top panels fold in- 
ward, exposing Santa on 
three sides. A strip of the 
carton, printed red, forms 
Santa’s belt. Carton gives 
better display, more pro- 
tection than the former 
plastic film bag with corrugated paper insert, says 
Pop Corn Service. Display carton by Robert Gair 
Co., Inc., Dept FP, 155 E. 44th St., N.Y. 17, N.Y. 





Tips and pointers . . . what's new in products and 
package design . . . and ‘“‘where-to-go”’ for more information 


Samples of eight 
basic-design trays are 
being given by cello- 
p h a n e-polyethylene 
manufacturer to assist 
the business executive 
in developing quickly 
the. type of tray which 
best fits today’s self- 
service requirements. 
“Tra-Pak” sample kit 
is available from Olin 
Film Div., Olin Math- 
ieson Chemical Corp., 
Dept. FP, 655 Madi- 
son Ave., New York 
22,:N.Y. . i . Or check 
FP 4098 opp. last page. 
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A couple of new twists in macaroni have been 
applied by San Giorgio Macaroni, Inc. of Leba- 
non, Pa. The “bite-size” twist pictured on the 
left consists of several strands of solid macaroni. 
It makes salads look interesting . . . and holds 
more sauce in the folds. The twisted-up variety 
at right has serrated edges that maintain the firm, 
yet tender texture of the macaroni. 





First package change in 31 years increased 
sales 28% for the potato pancake and cornmeal 
mush mix products of Chef's Foods, Chicago. 
New bag is of polyethylene-coated paper which 
gives an airtight seal, excellent moisture resist- 
ance. Simple directions appear on the back of 
each bag, which makes about 12 to 15 pancakes 
per package. Cencorap paper is product of Cen- 
tral States Paper and Bag Co., Dept FP, 5223 
Natural Bridge St., St. Louis 15, Mo. 


Pre-cooked frozen breaded frying chicken is 
now offered by Blue Star Foods, Inc. in Council 
Bluffs, lowa. Chicken and chicken parts can be 
prepared without thawing in five minutes. Car- 
ton is foil-lined so that chicken can be oven- 
cooked in package. Carton overwrap emphasizes 
convenience feature with cartoon and captions. 
Carton is supplied by Marathon Corp, Dept. FP, 
Menasha, Wis., overwrap by Waxide Paper Co., 
Dept. FP, 2011 Tracy St., Kansas City, Mo. 
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Mobile automatic code-dating machine 
can be switched from line to line 


Compact automatic code-dater can be attached to 
production line without breaking into it, making it 
easy to switch unit from line to line. Marked surfaces 
can be flat or concave, flush or recessed. Rubber type 
is readily interchangeable, and ink is .fast-drying 


Automatic unit marks up to 600 containers/min 


flexographic type. Unit occupies floor space 24 x 30”, 
is quickly adjustable to different container sizes and 
types. 

(Model TB Markocoder is manufactured by Adolph 
Gottscho, Inc., Dept. FP, 6 Evans Terminal, Hillside 
5, N.J. . . . or check FP 4099 opposite last page.) 


Super-strong nylon synthetic paper 
now offered on commercial scale 


Commercial production of synthetic paper made from 
nylon fiber-was begun during the summer. Paper is 
nearly impossible to tear by hand, is reportedly 
resistant to chemical attack, absorbs very little mois- 
ture, and resists action of molds, bacteria, and light. 
Principal use in food industry, is seen for heavy-duty 
bags. Cost is ‘still considerably higher than conven- 
tional papers, although large-scale production is 
expected to bring, it down, 

(Nylon synthetic paper is manufactured by Riege! 
Paper Corp., Dept. FP, 260 Madison Ave., New 
York 16, N.Y. . . . or for more information check 
FP 4100 on form opposite last page.) 
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You name it...we'll TAPE it! © 


Manually. . . Automatically. . . Semi-Automatically 


Nearly every tape applying operation 
can be performed better, faster, and cheaper 
with a dispenser designed for the job. 
There are now more than 75 different types 
of manual, automatic, and semi-automatic 
dispensers available especially for use with 
“SCOTCH” Brand Pressure-Sensitive 
Tapes. And these basic types of machines 
lend themselves to an infinite variety of 
adaptations. Chances are, wherever you 
use (or could use) tape, 3M’s Customer 
Service Engineers can show you a dispenser 
which will do the job better, faster, cheaper. 
If we don’t have exactly the tape dispenser 
you need, we’ll be glad to custom design 
one without cost or obligation. We mean 
it when we say, “You name it... we'll 
tape it!” 







DISPENSERS 


for 


REG. U.S. PAT. OFF, 








MANUAL dispensers can save time 
...Cut tape waste. Above: new 
“SCOTCH” Brand P-37 Bag are hand fed; operator presses 


Sealer seals polyethylene bags 
with No. 246 “SCOTCH” Paper 
Tape in one simple motion. 





FLAT-SURFACE APPLICATOR auto- 
matically applies predetermined 
lengths of tape to moving objects 
at production speed of better than 
a unit a second. 


Pose NR 


30 “deals” a minute. 





SEMI-AUTOMATIC dispensers in- 
clude Can Bundler a 


lever.; machine bundles and ejects 
taped cans. Average speed is 25- 





FULLY-AUTOMATIC dispensers 
can be used to join premiums to 
packages, or two packages to- 
gether for combination deals. 
Takes tape 14” to 1” wide; turns 
out up to 75 deals a minute. 


COTCH 


BRAND 
Pressure-Sensitive Tapes 


FREE FOLDER illustrates and de- 
scribes various“SCOTCH” Brand 
Dispensers that will pay for 
themselves in your plant. Just 
wae - your letterhead to Dept. 


The term “SCOTCH” is a registered trademark of Minnesota Mining and Manufacturing Co., St. Paul 6, Minn. 


Export Sales Office: 99 Park Ave., New York 16, N.Y. In Canada: P. O. Box 757, London, Ontario. 


When inquiring check FP 4101 Opposite last page 
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ACME 


Acme Steel Strapping and Wire Stitching 


Acme Idea Man 


Bill Conrad, 
San Francisco 


contributed his ideas 
to setting up this 
wire stitching and 
steel strapping system 


ask your 


“Acme Idea Mian 


to help solve your 


problems 


* 
AIM for fast, lower-cost packaging with 


Consolidated Meats, Inc., San Francisco packer, saw the need 

for more efficient packaging methods. Now, KD boxes are assembled 
with Acme Steel Wire Stitching—then closed and reinforced with 
Acme Steel Strapping. (Idea No. $5-2) The new method is faster, 
more efficient and much more profitable. Now containers give 

secure product protection enroute. 


You'll find, as other packers are, that Acme Steel Strapping and 
Wire Stitching are being requested by more and more customers. That's 
because these packaging methods are consistently safe and low-cost. 
Contents arrive in good condition in neat appearing boxes. 
You build good will as well as reduce costs. 


Your Acme Idea Man is skilled in setting up efficient packing systems. 
His experience, training and ideas are yours without obligation. 
Call him soon. Ask him for an analysis and demonstration. 
Call him at the Acme Steel office listed in your classified directory. 
Or write Dept. NN-125 for further information. 


ACME STEEL PRODUCTS DIVISION 


STEEL COMPANY 


4903 PACIFIC BOULEVARD, LOS ANGELES 58, CALIFORNIA * SAN FRANCISCO ¢ SEATTLE » PORTLAND 


age 
yeaae 


When inquiring check. FP 4102 opposite last page 











packaging 


Gift-wrapped package made 
automatically at Hiram Walker 


Cellophane overwrap bear- 
ing product identification is 
taken off after purchase, 
leaving attractive gift box 


Wrapping operation for the new Hiram Walker 
gift package is almost entirely automatic. Pack- 
age presents 32 oz bottle of liquor wrapped in 
attractive Christmas paper bearing no advertising 
and with ‘‘to-from’’ label on top. Package is sold 
with cellophane overwrap bearing brand identif- 
cation—which can be quickly taken off by custo- 
mer, leaving ready-wrapped gift package. 

In wrapping operation, bottle is first placed in 
automatically formed carton and closed. Carton 
then passes through automatic wrapper which en- 
closes it in the gift paper. Next step is ribbon 
machine which places ribbon on the wrapped car- 
ton. Pressure-sensitive label is then placed on top. 





Automatic unit wraps carton containing 
bottle with specially designed gift 
wrapping paper 
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packaging 


Final stage is the cellophane overwrap, applied 
automatically by another wrapping machine. 


Nine Hiram Walker products are packaged this 
way, each with a different, distinctive wrapper 
design. Pressure-sensitive “‘to-from’’ label at top 
can be removed, personal greeting or calling card 
inserted, and label reapplied. 


Names of suppliers of equipment and wrappings 
can be obtained by writing to the Editor, Foop 
PROCESSING, 111 E. Delaware Pl., Chicago 11, IIl. 


Takes cans from cartons, delivers 
them to filler, returns cases 
for filled-can casing 


Machine just announced automatically opens cartons, 
uncases empty cans, aligns them in single file at 
speeds to 550/min. First installation is at Carling 
Brewing Co., Inc., Cleveland, Ohio, and is adaptable 
to other food and canning uses. 


Cans are received in cartons, which are fed into 
machine upside-down. Flaps of cartons are opened 
by a “plow” as they travel along a conveyor, bottom 





Pictured here is unsorter component of RCA empty 
can uncaser-sorter. At this point cans are arranged 
single file, aligned open ends facing same way 


down. Carton passes over an open frame, and cans 
pass downward to a bin. The scrambled cans are 
removed by a belt which carries them past a series 
of rubber paddles, sweeping back and forth across 
the belt. Paddles sweep cans into channels on an 
elevator belt, which carries them to sorter. 


Inside sorter, cans are assembled in single file. An air 
blast and magnetic pulley arrangement whips cans 
into position with open end facing same direction 
for delivery to filler. Emptied case travels to packag- 
ing-casing area to receive filled cans. 


(RCA uncaser-sorter machine is manufactured by 
Theatre and Industrial Marketing Dept., RCA Engi- 
neering Products Div., Dept. FP, Camden, N.J.. . . 
or check FP 4103 on form opposite last page.) 
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Do food packages 
set better : 
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MASTERFUL LITHOGRAPHY 


CONTINENTAL E CAN COMPANY 


we 


As people’s tastes and needs change, any package can 
slip out of date. It’s a full-time job to keep packaging in 
step with the times. Here at Continental, however, our 
scientists and engineers are constantly working to make 
food packages more protective, easier to use and easier 
to sell. 


For example, the one-pound can has been a standard 
container for ground coffee for years. Yet Continental 
experts have helped keep this package as modern as the 
newest on the market. Some improvements include cans 
tailored either for pressure or vacuum pack . . . longer 
skirts for easier reclosing and greater shelf potection . . . 
and most recently, Continental’s new “Gripstrip,” the 
self-tracking rip strip that never slips off the opener-key. 


Perhaps you’re not in the coffee business. But whatever 
your product, Continental can supply a masterfully litho- 
graphed and precision-made can to fit it. May we help 
you to a better package? 





Eastern Div.: 100 E. 42nd St., New York 17 
Central Div.: 135 So. La Salle St., Chicago 3 
Pacific Div.: Russ Building, San Francisco 4 


When inquiring check FP 4104 opposite last page 












IF YOUR AUTOMATION 
PROGRAM INCLUDES 
LIQUID MEASURING... 








FOOD processors have learned that the 


Bowser XACTO meters have proved to be the 
answer to product uniformity, increased pro- 
duction and reductions in operating costs. 


XACTO meters are accurate and dependable 
- «will safely handle over 600 different liquids 
in processing, blending, packaging and many 
other batching or blending operations. 








Consult with the Bowser man in your area 
or write today for complete XACTO 
metering, proportioning and packaging 
data. 






A \GaN ye vestusiaaannet % setiet Ind. 
, avail 


SALES OFFICES—ATLANTA + CHI- 
CAGO « CLEVELAND + DALLAS + DETROIT + KANSAS 
CITY + LOS ANGELES + NEW YORK « PITTSBURGH 
SAN FRANCISO + HAMILTON, ONTARIO 







When inquiring check FP 4105 opposite last page 
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FLEXIBLE STEEL 
CONVEYOR BELTING 


does a better job! 


A shot in the arm for every food handling opefation 
from loading hopper to shipping, versatile Porte conveyor belting 
gives top performance with minimum maintenance and repair. 
« galvanized steel construction for longer service. 
Open mesh feature permits easier sterilizing with steam or scalding water— 
allows circulation of air or liquids around products in 
process . . . and prevents fruits, vegetables and other products from rolling off. 


Stretch-free FLEXIBILITY eliminates jump or slippage that wears 
belt edges and pulley stands. Provides perfectly flat, silk-smooth 
ride for containers empty or full. Choose La Porte’ 
for tops in performance—and dependability. 


LA PORTE A Write TODAY for 


illustrated literature, prices. 
7 





4 ; 
f/f BOX 124 Dept.A La Porte, Indiana 
When inquiring check FP 4106 opposite last page 
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In first sealing stage, glue is applied to 
bottom flaps and case is passed through 
compression section 


Carling receives cases in this form — 
in one piece, ready to be shaped and 
glued, with no stapling required 


















Final step in setting up cases is insertion 
of divider, After filling, top is closed 
by merely pushing flaps down—no glue 
is needed 






Ends of top flaps are then folded over 
and glued in unique fashion shown here 











returnable, glued beer case 
good for up to 15 trips 


stapled cases. Automatic machinery glues 
the containers at a rate of 15/min to keep 
pace with production (plant capacity — 
800,000 bbl/yr). Carling receives the con- 
tainers knocked down, 210 to the pallet — 
stapled containers were shipped set up, with 
only 49 to the pallet. 


Automatically glued one-piece 
fibreboard containers save money 
for Carling’s Belleville plant 


The multi-trip, one-piece fibreboard con- 
tainers now used for bottled beer by Carling 
Brewing Company's Belleville, Ill, plant In setting up, case is unloaded from pallet, 
can be used up to 15 times . . . and cost forming mandrel inserted, and both case and 
significantly less than the formerly used mandrel fed into case sealing machine. 
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After glue is applied to bottom flaps, case passes 
through compression section. Ends of top flaps are 
folded over and glued in unique fashion (see photo). 
Mandrel is taken out manually, divider put in, and 
case is ready to be filled. Top flaps do not have to 
be glued after filling case, but instead are merely 
pushed closed. 


Containers are constructed in one piece of solid 
fibreboard. Carling’s can stack the full cases three 
pallets high with no danger of damage. Strength of 
glued joint was tested at Carling’s by sending cases 
through their pasteurizer. The fibreboard separated 
under these conditions (150°F, 15 min), but the 
glued joint held fast. Glue used by Carling’s is vinyl 
base, modified to include water-proof properties. 


(Concora Boh-Top Multi-Trip Bottle Carrier is 
manufactured by Container Corporation of America, 
Dept. FP, 38 S. Dearborn, Chicago 3, Ill. . . . or 
for more information reader may simply check FP 
4107 on Reader Service slip which is located oppo- 
site last page.) 

(Automatic sealing machines are manufactured by 
ABC Packaging Machinery Corp., Dept. FP, Quincy, 
Illinois . . . or for more information reader may 
simply check FP 4108 on Reader Service slip which 
is located opposite last page.) 





Push-button bread wrapping* 


Just press a button to adjust wrapping machine to 
size of package. Sensing device can handle bread 
from 6 to 17” long, up to 6” high, 8” wide. Other 
improvements are: reduced pre-startup time through 
fast-acting heater and sealer; redesign to permit more 
rapid clean-up; and provide spring-loaded lifter 
table to insure uniform pressure on loose-wrap 
roller. (AMF Standard Model 3-122 Wrapper is 
from Bakery Div., American Machine & Foundry 
Co., Dept. FP, 261 Madison Ave., New York 16, 
New York . . . or for more information reader may 
simply check FP 4109 on Reader Service slip which 
is located opposite last page.) 


*First shown at recent Bakery Exposition 



































ALUMINUM FOILS 





..-FOIL sells it faster! 


Whether your product is packaged in cartons, packets, bags, 
bottles, jars, cans, or any other form, it will look better, 
sell faster when you utilize the gleaming brightness of 
Cochran Foil. 


The degree of your product’s attractiveness is all-important 
in today’s self-service, impulse-buying market. Whatever 
your special demands, Cochran aluminum foil—plain or 
colored, printed or embossed—will protect and “dress up” 
your product to catch the buyer’s attention. 


For consultation on any packaging problem, Cochran has 
a staff of foil experts at your service. 


Your inquiry on standard or special items is invited. Write 


Cochran Foil Company, Incorporated, Dept. B-12, 1430 S. 
13th Street, Louisville 10, Kentucky. 


Plain foils © colored and embossed laminated foils ¢ foil 
carton: board ¢ label stocks—gummed, 
ungummed and heat sealing ¢ foil tag and cover stock 


FOIL COMPANY 


Incorporated. 
FACILITIES AS FLEXIBLE AS FOIL ITSELF 
When inquiring check FP 4110 opposite last page 
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“Another product safely shipped in Inland ‘protection-eered’ containers’”* 





If “‘Bossie’”’ could visit the Galloway-West 
plant in Fond du Lac, Wisconsin, she would be 
amazed to see what happens to her milk! It 
arrives at one of the most modern and 
sanitary milk processing plants in the 
country in the familiar farmer’s 
milk can. A few hours later, it 
leaves in the form of a variety of 
liquid, semi-solid and powdered milk 
products, ready to meet the exacting require- 
ments of the dairying, baking and candy industries. 
‘‘Bossie’”’ would be even more amazed to see the type 
of container used by Galloway-West to ship their milk 
products today. Gone is the old-fashioned wooden 
barrel and in its place is a modern, sanitary-lined, Inland steel 
drum. Galloway-West switched to steel when they found that 
Inland could furnish them with a lined drum that not only 
successfully maintains the critical quality control standards of 
; their tailor-made milk products, such as their ‘‘Fonda” 
Ay | sweetened condensed skimmed milk, but also provides them 
/¥ with a package that is easier to handle, more attractive and can 
/be more readily brand-labeled. 
If you have products similar to those of Galloway-West, or any 
other products which require a “‘protection-eered”’ container, 
it will pay you to call on Inland Steel Container Company. 
Write Bob Boecher, Room 245-E, for information. 


f 
a 
















*the right container with the right lining for your products. 


A, a | Ee 1 INLAND STEEL CONTAINER COMPANY 


Division of Inland Steel Company 
6532 South Menard Avenue « Chicago 38, Illinois 
Plants: Chicago + Jersey City » New Orleans 


“*It’s better to ship in steel.” 


When. inquiring check FP 4111 opposite last page 
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Slices 1% |b bars of butter 
into 16 handy patties 


Machine fits integrally into standard double- 
track packaging line; processes 2200 Ib/hr 


F. F. LOWENFELS, President 
F, F. Lowenfels & Sons 


as reported by FP Staff 


Housewives are finding another ‘‘convenience’’ food 
item at the supermarkets — 14 Ib bars of butter 
presliced into 16 handy patties. 


Machine fits integrally into the standard double-track 
packaging line for bars of butter. Unit processes 
8800 quarter-pound patties an hour. Inclusion of 
slicing machine in the production line adds nothing 
to the production cost — it is the same as that of 
unsliced bars. Although the sliced butter chips are 
wrapped together like an unsliced bar, they separate 
readily and will not rejoin. 


(Slicepak machine is a development of B. Redmond 
and Son, Inc., Dept. FP, 42 N. Moore St., New 
York 13, N.Y. ... or for more information reader 
may simply check FP 4112 on Reader Service 
slip which is located opposite last page.) 





Butter slicing machine (between arrows) employs 
nickel silver (a white metal alloy of Cu, Ni, Zn) and 
302 stainless steel construction 
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Paper shipping bales up to 100 Ib 
sealed by automatic unit 


High-speed automatic bale sealer glues and seals 
paper shipping bales of any size up to 100 Ib. 
Designed originally for asbestos products, sealer 
has application in many other fields. 

Heavy-duty machine has tubular frame, affording 
maximum strength with minimum bulk. Bales are 


Tubular frame construction of bale sealer provides 
maximum strength with minimum bulk 


fed automatically in upright position, timed indi- 
vidually into machine. Vertical pushers convey 
bales through backtucking, gluing, second fold- 
ing, and gluing operations. They then pass to 
compression section, consisting of top- and bot- 
tom-driven belts over 14” wide rolls. 


(Packomatic Bale Sealer is manufactured: by J.L. 
Ferguson Co., Dept. FP, Route 52 at Republic 
Ave., Joliet, Ill. . . . or for more information 
check FP 4113 on form opposite last page.) 


Attractive booklet shows how to design, 
render aluminum foil labels 


In answer to many inquiries following publication 
in Better Homes & Gardens of double-spread ad 
printed on foil stock on magazine’s own regular 
presses, Reynolds Metals Co. has issued booklet 
briefly describing techniques for artwork design 
and rendering of aluminum foil. Rules of thumb 
for design work are presented, together with 
illustrative samples. Rendering is described step- 
wise, with photos. Reprint of article on printing 
of foil is also included. 
Booklet on designing and rendering of aluminum 
foil is issued by Reynolds Metals Co., 2500 S. 
* Third St., Louisville 1, Ky. When inquiring spec- 
ify FP 4114 on Reader Service slip which is 
located opposite last page. 
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Crush proof container. Here’s the Gair con- 
tainer that brought White Echo depth sounders 
through truck smash-up without a scratch. 


Co. 


but Gair containers save 
fragile electronic depth sounders! 


These are the facts — straight 
from Tom Crotty, factory manager, 
Wilfrid O. White & Sons, Inc., 
Boston manufacturer of navigational 
instruments: 

‘‘Nineteen White Echo depth 
sounders, packed individually in Gair- 
designed containers, were ticketed for 
anxious customers in New York. 
The truck was involved in a serious 
accident. Most of the cargo was a 
complete loss and we figured our in- 


struments were damaged beyond use: 

“Upon return of the shipment we 
found that although some of the con- 
tainers were crushed, the liners had 
prevented even the slightest damage 
to the sounders. Electronic tests 
showed cach instrument in perfect 
operating condition.” 

Your product can have the same 


protection that saved these fragile — 


instruments. Write your nearest Gair 
Container plant to find out how. 


YOU'RE LIVING NEXT DOOR TO THE EXPERT 


GAIR CONTAINER PLANTS: Atlanta, Ga. + Cambridge, Mass. + Cleveland, Ohio » Holyoke, Mass. + Jackson, Miss. » Los Angeles, Cal. » Martinsville, 
Va. © New Orleans, La. © No. Tonawanda, N.Y. © Philadelphia, Pa. © Plymouth, Mich. © Portland, Conn. © Richmond, Va. © Syracuse, N.Y. © Teterboro, N. J. 


© 


ROBERT GAIR COMPANY, INC. 


SHIPPING CONTAINERS © FOLDING CARTONS 


PAPERBOARD © KRAFT BAGS AND WRAPPINGS 


155 EAST 44TH STREET © NEW YORK 17, N.Y. $C.5.10 


When inquiring check-FP 4115 opposite last page 
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Nothing can remain within 

the system. Everything is 

cree out. Totally en- 

closed . . . there is no leakage . . . no dusting 
. »- no infestation. 


Screw-Flo is precision built in standard 
sections . . . operates noiselessly. Can be 
had in any length with feeds and discharges 
to suit your layout. The greatest achieve- 
ment in bulk material conveying. 


. Write for Form No. M-700-2 to outline your problem 


¢ Am AULT La 


ee _tanee wae see. 


When inquiring check FP 4116 opposite last page 
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from a single piece of eel 
tubing plus an inner bearing tube welded to 
spun ends. Stondard carrier, 4” diom., 5” 
diam. also available. 

— are uate a eae Drawing shows spun end 
labyrinth seal which will not corrode or wear, eller construction, die-cast 
insuring protection of bearings from dirt and labyrinth seals and precision 
moisture. ball bearings in position. 


ARD PRODUCTS DIVISION 


STEPHENS-ADAMSON 


MFEG.CO 









Avrora, Illinois 





When inquiring check FP 4117 opposite last page 











| materials handling 


Pneumatic conveyors solve 
two problems at Carling brewery: 


1) Unload malt and cereal grains without damage 
2) Bulk-load spent grain without costly manual handling 


Conveying line from rail terminal carries grain up to receiver (top right) from which it is moved. 
to storage tanks. Multi-bag filter in foreground collects dust from bulk loading operation and returns 












filtered spent grain to loading process 


malt and cereal grains 


Problem: Carling Brewing Company in Cleve- 
land wanted a system which would convey malt 
and cereal grains from boxcars to process rapidly 
and without damage. Broken husks result in loss 
of filter bed material for lauter tubes, and pow- 
dered grain is not suitable for extraction. 


Solution: Pneumatic conveyor system now per- 
forms these functions: 1) unloads boxcars and 
conveys malt and cereal grains to primary storage; 
2) moves malt and cereal from storage to pre- 
process weigh hoppers. Primary storage tanks hold 
total of 38,500 bushels, are filled at rate of 18 
ton/hr for malt, 13 ton/hr for cereal. Unloading 
for movement to weigh tanks is done at rate of 
11 ton/hr for malt, 7 ton/hr for cereal. 


spent grain 


Problem: Similarly, Carling sought a conveyor 
system which would carry dried spent grain to 
loading docks for bulk loading and eliminate 
costly manual handling that held up price on feed 
market. 


Solution: Newly installed pneumatic conveyor 
system 1) conveys dried spent grains from stor- 
age, loads them into boxcars; 2) collects spent 
grain dust, high in protein value, from car being 
loaded, filters and returns it to loading process. 


Boxcar loading is done through flexible nozzles. 
Dust control nozzle inserted in car relieves air 
pressure build-up, carries air-entrained dust to 
multi-bag filter. Usable spent grain is thus re- 
covered. 
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In system used to convey spent grain, the grain en- 

ters conveying line through a rotary feeder and is 

blown to loading operation by pressure from positive 
displacement pump 


Dried spent grain passes into storage through cyclone 

atop tank in background. Conveying lines in fore- 

ground carry dried spent grain from storage to rail 
terminals for bulk loading 


Results: In both these systems, the pneumatic 
conveyors provide an effective cushion of air, pro- 
tecting grain from damage during high-speed 
movement. Being enclosed, they are contamina- 
tion-free. There is no metal-to-metal contact to 
cause troublesome filings. All operations are con- 
trolled from a single panel regulated by one man. 


(Airstream conveyor is product of Dracco Corp., 
Dept. FP, Harvard Ave. & East 116th St., Cleve- 
land 5, Ohio .. . or for more information check 
FP 4118 on form opposite last page.) 


NEXT MONTH — 


Compact, enclosed elevator-conveyors play 
major role in Chas. Pfizer’s production of 
terramycin-fortified animal feed 
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You get THESE BENEFITS with Clark LPG 
lift trucks: 

1. Reduced engine wear, longer life: LPG burns with 
nearly perfect combustion, leaves no carbon or lead 
deposits. 

2. increased oll life, better lubrication: LPG won't 
dilute crankcase oil. 

3. Reduced spark plug maintenance: LPG won't foul 
spark plugs, even with long idling time. 

4. Quieter, smoother operation: no detonations with 
LPG. 


5. Cheaper fuel: especially in bulk quantities. 


Now available...a complete line of 
U-L APPROVED LP-Gas lift trucks 


2-. 2000 to 7000 Ib. capacities 


6. Improved indoor working conditions: LPG burns 
clean, reduces fumes. 


Recent field reports indicate enthusiastic approval 
of the benefits of LPG lift truck operation. Users 
report substantial savings in their materials han- 
dling operations—lower fuel cost, less maintenance 
and down-time, improved indoor working condi- 
tions. For ‘full details, call your local Clark dealer 


a ae 


Sa 


Industrial Truck Division 
CLARK EQUIPMENT 
COMPANY 

Battle Creek 15, Michigan 


When inquiring check FP 4119 opposite last page 
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FORK LIFT TRUCKS and TRACTORS Since 1919 
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Tewmotor Fork Lift Trucks conserve floor space by stacking materials right to the ceiling, give industry . . . 


SAVINGS 
by the bagful! 


Caught in the “squeeze” between rising costs and lower profits? 
Towmotor Mass Handling can help you cut production costs at once 
—by eliminating wasted man power, overtime and inefficiency—put 
your company in a more favorable position both cost-wise and sales- 
wise. Find out how EXTRA PROFITS can be yours by writing today 
for a Certified Job Study covering materials handling savings made in 

specific industry. Address: TowMoTOR CorPorRATION, Div. 4412, 
1226 East 152nd Street, Cleveland 10, Ohio. 

’ 


TOWMOTOR 


THE ONE-MAN-GANG - 


IT’S HARD TO COMPETE WITH A TOWMOTOR EQUIPPED PLANT! 


When inquiring check FP 4120 opposite last page 


materials handling 


Single unit useful as skid 
or truck; available with 
three types of wheels 


Uses: In warehousing or stor- 
age operations where palletizing 
and use of pallet trucks is not 
practical or possible. 

Features: Single lift jack can 
be used in combination with any 
number of skid trucks. 


Description: Truck is available 
in wide range of platform sizes 


Single lift jack can be used with 
any number of semi-live platforms 


and with three kinds of wheels: 
all-metal, rubber-tired, or plastic. 


(Roll-N-Stor Lift Truck System 
is product of The Hamilton Caster 
& Mfg. Co., Dept. FP, 1700 Dixie 
Highway, Hamilton, Ohio. Check 
FP 4121 opposite last page.) 


Variable-speed pulley 
designed for use in 
small space 


Uses: Offered for use in ap- 
plications where space is limited, 
and for speed ratios up to 2 to 1. 


Features: Smooth belt con- 
tacting surfaces reduce belt wear 
and aid quietness of operation. 
Bronze oil-impregnated bearings 
eliminate need for lubrication for 
the entire life of pulley. How- 
ever, where applications demand 
lubrication, grease fitting pro- 
vides for it. Fitting is on open 
end of bore. 

Description: Pulley, Y hp, 
can be mounted with the belt 


take-off close to motor and/or 
reversed. In latter case, belt take- 


(Continued on page 54) 





Magliner Magnesium Hand Trucks Deliver 


maximum 


performance 


ent i raaerauser? 
weight! 


Magliners are America's fastest selling hand 
trucks because they deliver greater work output 
...last longer... weigh less! With Magliners, your 
men push the load, not the truck . . . save time, 
effort, money with every step! Made of light, strong 
magnesium, Magliners weigh only % as much 
as ordinary hand trucks, yet are equal or superior 
in strength and payload capacities. Of all- 
mechanical construction, Magliners give added 
years of low-cost, dependable service. 


Here’s an extra advantage you get only with 

Magliners! You can now custom design the 

Magliner hand truck you want from more than 

200 available combinations. Bulletin HT-101 
tells how. Send for your copy today! 


MAGLINE INC. 
— CED P.O. Box 2712 
me Pinconning, Michigan 
In Canada: Magline Of Canada, Lid., Renfrew, Ontario 


When inquiring check FP 4122 opposite last page 
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For food 
and 
chemicals... 


Hackney seamless containers 


Here’s the easiest-to-clean container you can use for 
handling food and chemical products through the plant. 
Made entirely withqut seams—from a single sheet of 
metal. Hackney seamless containers have no cracks, no 
crevices, no hiding places for particles of the previous 
batch. Designed to give you years of service, with strong 
top curl, stout welded handles and tough bottom wear- 
ing ring. Your choice of black, galvanized or tinned 
steel, stainless steel, or aluminum—in several sizes. 
Write for details. 


Pressed Steel Tank Company 
Manufacturer of Hackney Products 
1459 S. 66th Street, Milwaukee 14, Wis. 


CONTAINERS AND PRESSURE VESSELS 
FOR GASES, LIQUIDS AND SOLIDS 


When inquiring check FP 4123 opposite last page 
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Protect bagged rice in storage 
with polyethylene tarpaulins 










Sheets of film 64 x 66” cover stacks of bags 
equivalent to four carloads 








RR cars are run into hangar, where rice is unloaded 
for bagging and storage 


Tarpaulins made of polyethylene film provide pro- 























tection for 120,000,000 Ib of rice from dirt and 
deterioration while in storage for Commodity E-50! 
eee Sah) eae Sees ae eeenCeeR, Denes, When the weighing is fast and the materials are loose 
has been converted for storage, and houses the i ish! d fi faa Sins. Dott 
nation’s largest single concentration of rice (or even crugghnh, on pain Poms eg i ge 
B with profit loss from weight inaccuracy or the high cost 
; A railroad track long enough to hold 32 cars of bagging and scale upkeep .. . 
runs down the center of the hangar for direct here’s one scale that won't let you—or your profits—down! 


unloading. Bulk rice is automatically weighed 


and bagged. Bags are mechanically stacked. Sheets IT’S DEPENDABLE! The E-50’s work-horse dependability 


of polyethylene film are put over each stack, makes it the perfect choice for any plant where output vitally 
which is equivalent to four box car loads. Sheet depends on the perfection of the bagging scale. And upkeep is 
is then anchored to floor on all four sides by low! You'll find Richardson Scales still in operation after 30 and 
tubes of polyethylene film, each filled with 25 more years of service. 


IT’S FAST, ACCURATE! With the rugged, completely auto- 
matic Richardson E-50 you'll get high speed bagging with accu- 
racies that never before were a practical possibility—up to 1/10 
of 1% under optimum conditions. 


IT’S VERSATILE! Unique design permits the weighing of hun- 
dreds of food, chemical, grain and other materials. The E-50 is 

equally efficient as an independent bagging machine, or as an Saeed - 2 og 
integral part of a co-ordinated production line packaging system. . oda ai east rare 
Don’t let weight inaccuracy and bagging costs pick your pockets. Bagholders, manual or air- 
Find out about the scale that really unties production operated, are available. 
tie-ups—Richardson E-50. Write today for free illustrated 
bulletin #3749A that tells the whole cost-saving E-50 
story! 








at 


After bags are filled from scale hopper, they are 
stacked and covered 


Ib of dry sand. Filled tubes overlap about 6” at 


each end for s continous sca. @ 








(Visqueen film is made by The Visking Corp., | Ri¢HARDSON SCALE COMPANY « Clifton, New Jersey 
Plastics Division, Department FP, Box 72, North sasha uaa elioaale ane RG eR RE = 

° . : anta oston uttaio cago incinnati etroi ouston ~ j ‘ & = 
Little Rock, Arkansas . . . or for more information Memphis © Minneapolis ¢® NewYork ® Omaha ® Philadelphia Duplex Model £-50 bags poultry Ten 50-Ib. bags per min. of anti- 





about manufacturer’s product reader may _ simply : Pittsburgh © San Francisco ® Wichita © Montreal © Toronto ® Havana mash up to twenty-two 50-lb. bags biotic are delivered from Duplex E-50 
check FP 4124 on convenient Reader Service slip Mexico City ® San Juan per min. at leading feed mill. in major pharmaceutical plant. 


which is located opposite last page.) 






When inquiring check FP 4125 opposite last page 
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an i ~ n, 
Conveyor System 


LS better 
IT’S THE KNOW-HOW 


When you call ALVEY, you'll meet one of our trained 
Conveyor Engineers. You'll find him easy to talk 

to. Probably he has recent experience in your 

type of business . . . experience that he can devote 
to solving your specific problems. 


He'll show you how to lower handling costs... 
synchronize the delivery of materials in production 
- and to eliminate “bottlenecks” in your plant. 


If you want action that will save you money... 
call ALVEY today! You have nothing to lose but 


your package handling problems. 


«< 


Every time you MANhandle a package, you add to 
the cost and nothing to the value; therefore, put your 
packages on Alvey Conveyors that are engineered to 


fit your individual requirements. 
e 


I VEY CONVEYOR MANUFACTURING COMPANY 
9307 Olive Street Road, St. Louis 24, Missouri 


Branch Offices in Principal Cities 


When inquiring check FP 4126 opposite last page 
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Diagram illustrates layout of packaged storage-dispensing system, which can be installed 
either indoors or outdoors 


stores, dispenses, meters 
bulk liquid ingredients 


Self-contained packaged unit 
suitable for oils, syrups, molasses, 
milk products, etc—can be 
heated to store melted shortening 


Full advantages of bulk handling can be 
realized for liquid ingredients, using self- 
contained packaged storage and dispensing 
system. Heated unit has been used success- 
fully for handling melted shortening, as 
well as oils, syrups, molasses, milk products. 


System consists of two storage tanks (total 
capacity of 60,000 lb shortening), inlet and 
outlet pumps, nitrogen blanket system, in- 
ventory gages, metering pump, and 60 gal 
surge tank. Most of this equipment is 
enclosed within an insulated cover and 
mounted on I-beam skids, making unit suit- 
able for indoor or outdoor installation. 


Air within cover and around storage tanks 
is circulated and its temperature controlled 
automatically *to maintain liquid at uniform 


temperature. Stainless steel surge tank and 
aluminum pipelines are also thermo-con- 
trolled. For products which deteriorate in 
oxygen, such as shortening, a nitrogen 
blanket system is provided — tests iridicate 
that six months storage for shortening is 
entirely practical. 


Liquid is moved from storage to surge tank 
by outlet pump, controlled by electrical float 


Storage tanks are thermo-controlled and 

can be blanketed with nitrogen to prolong 

storage life of oxygen-susceptible ingre- 
dients, such as fats and oils 


FOOD PROCESSING 














_ DECEMBER, 1955 





switch near top of surge tank. Liquid then moves 
through automatic metering system into processing 
operation. Meter is pre-set in pounds by operator, 
who merely presses button to start flow. Controller 
stops metering pump at exact amount (+ 1%), 
and returns to pre-set mark, ready for next batch. 


(Automatic Metering Systems are produced by 
Liquimatic Systems, Dept. FP, 2657 Short St., Los 
Angeles 23, Calif. . . . or for more information 
check FP 4127 on form opposite last page.) 


Ink in aerosol can with spray guide 
simplifies stenciling jobs 


A pocket-size folder describes a line of spray- 
on stencil inks which eliminate the use of 
fountain brushes. Contributing to the efficient 
application of these inks is a spray guide which 
attaches easily to the aerosol can. Guide helps 
by: 1) holding stencil flat against surface to 
be marked; 2) keeping can at proper distance; 
3) saving ink by properly focusing spray. 
Folder includes a color card showing the red, 
orange, green, yellow, dark blue, and aluminum 
shades in which the ink is offered, in addition 
to black and white. Also described is a “black- 
out” fluid which covers old markings for re- 
stenciling. 

Folder, ‘“‘Cut Stenciling Costs’, is issued by 
Reynolds Ink, Inc., Dept. FP, 4500 Euclid 
Ave., Cleveland 3, Ohio. When inquiring spec- 
ify FP 4128 on form opposite last page. 





Leases special-built trailers 
for bulk flour delivery* 


To transport bulk flour in 20-ton loads, B. A. Eck- 
hart: Milling Co. of Chicago leases this specially 
built truck-trailer. Lease includes equipment for 
loading and unloading flour direct from trailer. 


(Leasing arrangements are through National Truck 
Leasing System, Dept. FP, 23 E. Jackson Blvd., 
Chicago 4, Ill. Check FP 4129 opposite last page.) 


*Shown at recent Bakery Exposition 











Can You Match These Savings 
of the E-P “Cargo Scout”? 


POWER COSTS ARE PENNIES PER DAY because 
the Cargo Scout has electric power. No vulnerable 
clutch and reciprocating parts to wear out. No 
idling waste of fuel. No battle with exhaust fumes. 
No interference with radio communication. 


FASTER, SIMPLER MAINTENANCE because of 
unit assembly design. All Cargo Scout parts are 
instantly accessible for lubrication. Major assem- 
blies are independent, permitting swift removal 
for bench repair. 


ae Fd 


INDUSTRIAL TRUCKS 






































The Elwell-Parker F-38T Cargo Scout is ideal for : (1) fast han- 
dling at all times, (2) loading road trucks or freight cars, (3) 
use in narrow aisles or congested areas. 2000 Ibs. capacity. 


Can You Match the 
“Cargo Scout’s” Agility? 


360° STEERING, plus short 57” turning radius 
makes operation easy in close quarters. Small 
elevators are no longer a problem. 


TELESCOPING UPRIGHTS permit /z// use of stor- 
age area. 100” of lift with only 68” overall height 
with uprights retracted and full 50” of free lift. 


END CONTROL helps where driver must get on 
and off frequently. Better vision, too. 


Get cost-conscious about your fork trucks. Get full 
facts on the new E-P Cargo Scout. Write: 


THE ELWELL-PARKER ELECTRIC COMPANY 
4006 ST. CLAIR AVENUE e CLEVELAND 3, OHIO 


When inquiring check FP 4130 opposite last page 





This simple ball type pneumatic vibrator operates dependably and effectively 






although exposed to temperatures between 600 and 750 degrees. 


AiroViber moves bulk materials 
successfully regardless of 
high temperatures 


A’ West Coast plant of Barium 
Products Ltd reports they experi- 
enced a problem in moving mate- 
rials from bins to electric furnaces, 
each bin being located adjacent to 
the furnace it feeds. To encourage 
free flow, it was decided to utilize 
vibration. Two Model B15 Airo- 
Viber vibrators on each bin oper- 
ating in temperatures approaching 
750 degrees produce desired move- 
ment of materials. When fully 
loaded, a bin weighs approxi- 
mately 40 tons. 

Barium found Viber’s Mounting 
Plate No. 6006, to be advanta- 
geous because solid mounting of 






 AlroViber’s simple construction requiring no 


assures trov 


vibrator on bin increases effective- 
ness of vibration. 

This modern method of external 
vibration can be used to good ad- 
vantage in loading, unloading, 
moving, packaging, processing, 
grading or separating bulk mate- 
rials. The simple design provides 
only one moving part, a heavy steel 
ball running on a circular track. 
Fool-proof operation is afforded 
because it has no close fitting parts 
to lubricate or adjust. 





Optional mounting plate simplifies mounting. 
Two T-slot bolts hold vibrator solidly against plate. 


AiroViber is a product of Viber 
Company, leader in the field of 
vibration. For further information 
write: Viber Company, 726 South 
Flower St., Dept. 80, Burbank, Calif. 





CONCRETE VIBRATORS SINCE 1931 


When inquiring check FP 4131 opposite last page 
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(Continued from page 50) 

off is in an overhung position 
away from motor. 

Pulley delivers speed ratios up 
to 2 to 1. An A-section belt is 
used. Maximum bore is 52” with 
keyway. 

Fine-grain castings are used in 
construction. Outer sheave is 
keyed to inner shaft with a heavy 





Y4 hp pulley weighs 26 oz 


duty key and held in position by 
a special screw. The sliding 
shaft, which is part of the inner 
sheave, is  precision-ground for 
close fit on the oil-impregnated 
bearings, which are pressed into 
the outer sheave prior to as- 
sembly. 

Pulley can be used with maker's 
#135 variable-speed base, the 
#200 tilting base, or any sliding 
base or shifting mechanism de- 
sired. Overall dimensions are 
3-5/16 by 3” diameter. 
(Variable-speed pulley is made 
by Lovejoy Flexible Coupling 
Co., Dept. FP, 4910 W. Lake 


St., Chicago 44, Ill. . . . or for 
more information check FP 
4132 on form which is located 


opposite last page.) 


Shows expanded line 
of truck scales 


Bulletin shows line of truck 
scales ranging from 60 feet plat- 
form sizes down to axle-load 
scales. 


Booklet 2417a is available from 
Toledo Scale Co., Dept. FP, 
1009 Telegraph Rd., Toledo 1, 
Ohio. When inquiring specify 
FP 4133 opposite last page. 














Now You Can | | 
WOXIOUS. 


by converting 
FORK LIFT TRUCKS 
to L-P GAS with 








L-P GAS GIVES PERFECT 
COMBUSTION! 
® Fork lift trucks may be run 
INDOORS, 24 hours a day, 
with no fouling of the air or 
contamination of the contents 
of your warehouse. 


AND YOU'LL SAVE $400 PER UNIT 
PER YEAR IN MAINTENANCE COSTS 


Phone CHapman 5-5791 or Write for Literature and Quotations to: 


THE PARKDALE COMPANY 


CURES ee a aed 


40 ROSSLYN ST LOS ANGELES 65, CALIF 
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REGULATORS 
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CARBURETORS - SOLENOID VALVES 


When inquiring check FP 4134 opposite last page 
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BALLYMORE SAFETY STEP LADDERS 4 
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When inquiring check FP 4135 opposite last page 
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Aili hi ie MOTO-TRUC Instant Power... 


highly sanitary for food use 


Prefabricated all-aluminum conveyors are well-suited F r ry T} , r) ; | CTs 
for food use, since they are inherently rust-proof and | i i Fl ICK 4 | iY i 
can be easily cleaned with hot water or steam. Con- with y @ e 

veyors are sagless and vibrationless, can be run at 































Conveyors are prefabricated in 5 ft sections for 
quick, easy assemblies 


speeds up to 100 fpm in either direction. Available 
in widths from 6 to 96 in, lengths up to 175 ft or 









more depending on requirements. Conveyors are pre- % 
fabricated in 5 ft sections for quick, easy assemblies. 
(All-aluminum prefabricated conveyors are manu- . 
" factured by Mercury Industries, Inc., Conveyor Div., 
Dept. FP, Hillsdale, N.J. . . . or for more informa- 
; , 6 ite I- \ Pa 
tion check FP 4136 on form opposite last page.) ta000 wo aisle gd 
MOTO-TRUC offers amazing efficiency with 
INSTANT ACTION! (Two speeds, forward 
and reverse.) 
This INSTANT ACTION transmits power to 
the drive wheel with a minimum of moving re 
parts. MOTO-TRUC design “pays off" with 
less maintenance . . . and years of trouble : 


free operation. 


Remember . . . MOTO-TRUC originated the 
walkie and small rider type trucks . . . and 
Pumping viscous ingredients from drum to any THERE’S A MOTO-TRUC FOR EVERY PUR- 


processing unit has been simplified with portable oP MOTO 0° UC Co POSE. Send for Bulletin No. 53 covering the 
sg complete line. 
Representatives Principal Cities 


Pumps from drums* 





sanitary pump. Rotor stator moves materials without 
use of air pressure. Photo shows transfer of prepared 
icing to icing depositor. (Drum pump is made by 
Mallet & Co., Dept. FP, 601 E. General Robinson 
St., Pittsburgh 12, Pa. . . . or for more information 
check FP 4137 on form opposite. last page. ) 





1988 E. 59th St. ¢ Cleveland 3, Ohio 
Pallet... Platform... Hi-Lift Trucks 
The Originators of the Walkie and 
mall Rider Type Truck. 








*First shown at recent Bakery Exposition 


When inquiring check FP 4138 opposite last page 
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Five reasons you'll find 
wa YGON plastic TUBING a TCT 
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TYGON TUBING is non-toxic, NY 7? 
non-contaminating. It will , 
neither impart nor absorb taste, 

even with such a taste-sensitive 

food as raw milk. 


TYGON TUBING is not subject to 


Ad Le attack by food acids. 


TYGON TUBING is flexible—almost 
as flexible as a piece of string. 
Installation is simplified, costs lowered. 


TYGON TUBING is “glass-clear,” 
affording visual inspection of fluid flow 
at all times. 


ae aaa 


TYGON TUBING is readily sterilizable 
—easily cleaned. Its smooth interior 
surfaces resist bacterial growth. 


Wherever you have the problem of 
transmitting liquid foods from 
processing unit to processing unit, 
you'll find Tygon flexible-plastic 
Tubing offers a combination of 
advantages possessed by no other 
piping medium. Available in 

more than fifty sizes ranging 

from 14” to 2” bores. 


Write for this free Bulletin 
today. Bulletin T-87 gives 
full technical data on Tygon 
Tubing. Address: Plastics & 
lie... it Synthetics Division, U. S. 
we Stoneware, Akron 9, Ohio. 


PLASTICS AND SYNTHETICS DIVISION 


TYGON 
a01:3] "Ye 


U. S. STONEWARE 


AKRON 9, OHIO 


New York e Chicago e Houston 


When inquiring check FP 4139 opposite last page 





CROP 
PRODUCTION 
and handling 


One man, one fork truck 
dump tote boxes of beans 
at rate of 20 ton/hr 


Boxes unloaded from flat-bed trailers, 
dumped and placed with empties 
in one continuous operation 


Dumping tote boxes of beans with load-grab- 
equipped fork trucks is just one step in a completely 
mechanized crop handling operation at Northwest 
Packers, Portland, Ore. , 

Beans arrive in tote boxes on flat-bed trucks. After 
weighing in, boxes are removed from the truck and 


Revolving load grab and pallet arms speed dumping 
of beans into conveyor hopper 


taken either to storage or directly to a conveyor 
hopper which starts the raw beans onto the process- 
ing line. At the far end of the processing line, other 
fork trucks load cases of canned beans into outgoing 
highway trucks. 


Analysis of the operations involving unloading and 
dumping tote boxes into hopper of conveyor shows 
that actual lift truck expense is $1.50 per hour, or 
less. 

Pallet arms are spread by hydraulic power to hold 
tote box firmly. Pallet is integral with bottom of 
tote box. Box is taken off truck, raised to bin, 
dumped, and placed with empties all in one con- 
tinuous motion by one man, who can thus move 
20 ton an hour. 


Truck used in dumping beans into hopper has ca- 
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pacity of 2000 lb at 15 and 24” load centers. It is a 
free-lift model with dual drive wheels. Range of 
operating height in unloading beans to conveyor 
hopper is about 12’. 


(QN-20 lift trucks, with revolving load grab attach- 
ment, are built by Hyster Co., Dept. FP, 2902 N.E. 
Clackamas St., Portland, Ore. . . . or for more infor- 
mation check FP 4140 on form opposite last page. ) 


Methods of detecting methoxychlor 
summarized in booklet 


With Food and Drug Administration publishing the 
first pesticide tolerances under the Miller Act, there 
has been some question as to what a tolerance means 
in practical terms to grower and food processor. All 
this prompts intense interest in analytical methods 
and makes reference material on this subject timely. 
In this category is a booklet (issued some time ago 
but still available) that concerns detection of methox- 
ychlor. 


Tolerances for pesticides of the chlorinated hydro- 
carbon class range from 0.1 to 14 ppm. As a specific 
control for many destructive insects, methoxychlor 
has many important applications on vegetables and 
fruits for processing. 


In such uses, it is important to be able to distinguish 
methoxychlor from other insecticides. The booklet in- 
cludes a complete description of the specific Fairing- 
Warrington method for detecting methoxychlor even 
when other chlorinated hydrocarbons are present. 
Also described is a quick qualitative test developed 
to distinguish between DDT and methoxychlor suit- 
able for using in the field. 


(‘“Methoxychlor; A summary of Analytical Meth- 
ods,” has been prepared by Grasselli Chemicals, E. I. 
du Pont de Nemours & Co., Dept. FP, Wilmington 
98, Del. Specify FP 4141 on form opp. last page.) 


Movie shows farm profits 
from overhead irrigation 


An educational motion picture which dramatically 
portrays how farm profits can be boosted by us- 
ing fertilizers and sprinkler irrigation may be 
borrowed without charge. This 16mm sound-color 
movie runs about 22 min and is designed princi- 
pally for showings in the humid regions east of 
the Rocky mountains. 


“Weather or Not’ was produced in cooperation 
with the Sprinkler Irrigation Association, Ameri- 
can Society for Horticultural Science, American 
Society of Agricultural Engineers, and American 
Society of Agronomy. It is available from the 
National Fertilizer Association, Dept. FP, 616 
Investment Bldg., Washington 5, D.C. 
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for fruit and vegetable growers 


f ‘1 
Recent greenhouse studies by scientists at Merck & Co. Inc., show 
that addition of Glycerine to streptomycin sprays increases the effect 
of the antibiotic against bacterial blight of beans, a disease which 
costs farmers millions of dollars each year. 


Researchers believe the increased effectiveness of tke combined 
spray comes from Glycerine’s ability to retain moisture on leaves, and 
in so doing, to improve absorption of streptomycin by the plant. 


Indications are that the Glycerine-streptomycin combination will 
{also help control other disease-causing organisms which infect leaves, 
flowers and stems of various fruits and vegetables. 


This is only.one of Glycerine’s many applications in agriculture and 
industry. The unique balance of properties that has won such wide 
acceptance for Glycerine in the past continues to open new doors to 
chemical progress. In paints, foods, pharmaceuticals, packaging 

... for tomorrow’s surge of new specialties . . . in formulations and 
reactions yet unknown, nothing takes the place of Glycerine. 
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\TY STABILITY * 


HYGROSCOPIC murys  HUMECT ANT* iypRiCANT? SOFTENER * 
LA . 
NT POWER * yISCOSITY * ane as CARRIER * SOLVENT seze + AED BASE * 
SOLVE W/HYDROXY NT* ANTI-FR 
- TASTE’ M EMOLLIE 
am 


& gt * \ 8-page booklet on 
‘Federal Specifica- 
tions for Glycerine"’ 


16-page booklet on 
Glycerine properties 
and applications 


NONTOXICITY am 





EF cneck AND SEND FOR TECHNICAL DATA on Glycerine for 


product conditioning 


For your free copy of any or all of these booklets write: GLYCERINE PRODUCERS’ ASSOCIATION + 295 Madison Ave., New York 17,N.Y. 


When inquiring check FP 4142 opposite last page 
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fi POSITIVE DRIVE #4) 


No matter what your product 
or process is, there’s an Ashworth 
Belt design and wire size to help 
you carry it more efficiently and 
more economically. 


WRITE FOR 
ILLUSTRATED CATALOG 


ASHWORTH BROS., INC. 


Sales Atlonta + Buffalo + Charlotte,N.C + Chicago + Cleveland + Dallas + Detroit 
: “ Greenville, S.C. + Los Angeles + Louisville - New York + Philadelphia + Rochester 
Engines: coonic « S) Lovis « St. Poul + Gonodion Rep., PECKOVER'S LID., Toronto « Montreal 


When inquiring check FP 4143 opposite last page 


Here's the answer 
to your 
elevator problems |! 


MEYER ELEVATORS 


®@ designed for any height 

capacity to meet any requirements 

ideal for any product 

continuous or centrifugal discharge 
will not break or damage product 


@ automatic chain compensation unit 


WRITE FOR FREE BULLETIN ON THIS ELEVATOR AND MEYER 
CONVEYORS, FEEDERS, HOPPERS, AND GRADING TABLES 


YER MACHINE CO. 


Designers and Manufacturers of Conveying 
and Processing Machines 


Re : 
| 3528 Fredericksburg Road 2 San Antonio, Texas PErshing 4-5151 


When inguiring check FP 4144 opposite last page 
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crop production & handling 


. Radioactive method for measuring 


available phosphate in soils 


Results are so accurate they can be expressed 
in terms of lb of superphosphate per acre 


Using radioactive phosphorous as a research tool, 
a method has been developed of measuring available 
phosphate in any soil so accurately that it can be 
expressed in terms of pounds of superphosphate 
equivalent per acre. Development of this method 
marks science’s first penetration of soil make-up to 
learn how much of any specific plant nutrient is 
actually available to plants. 


In the tests, plant absorption of phosphorous was 
measured from two sources: 1) the natural soil-held 
phosphate, and 2) radioactive phosphate fertilizer 
mixed with the soil. Since the radioactivity does not 
change the phosphates except for the identifiable 
“tag” on the radioactive material, it was reasoned that 
phosphate would be taken up by plants from both 
sources in the same proportion that the two phos- 
phates were available in the soil. 


It was found that millet grown in pots of Norfolk 
sandy loam soil, to which had been added radioactive 
phosphate fertilizer (superphosphate) at the rate of 
500 Ib per acre, took up phosphate from the two 
sources in equal amounts. In similar tests, a Davidson 
silt loam was shown to contain available phosphate 
equal to 167 lb of superphosphate; a Brookston silt 
loam, 1500 Ib; and Caribou silt loam, 4500 Ib. 


Method is now being used to limited extent at Fed- 
eral field stations and by cooperating agricultural 
experiment stations to improve phosphate fertiliza- 
tion recommendations. Method is expected to be 
used more widely as research stations become 
equipped to handle radioactive fertilizers. 


(Phosphate test was developed by Atomic Energy 
Laboratory, US Department of Agriculture, Plant 
Industry Station, Beltsville, Md.) 


Potent cotton insecticide promising 
in food crop applications 


Methyl parathion, proven cotton boll weevil killer, 
shows considerable promise in recent experiments 
on leafhoppers on grapes, aphids, and weevils on 
alfalfa, and other pests such as beetles, cater- 
pillars, and mosquito larvae. Agent is already 
registered in California for many crops, such as 
lettuce, beans, peas, tomatoes, potatoes, and many 
others. Fifteen-page bulletin describes properties, 
uses, handling instructions, first aid treatment, and 
other information in considerable detail. 

Tech Bul No. 0-55 is issued by Monsanto Chemi- 
cal Co., Organic Chemicals Div., Dept. FP, 800 
N. Twelfth Blvd., St. Louis 1, Mo. When in- 
quiring specify FP 4145 opposite last page. 
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alphabetical 
index 


. for alphabetical index 
of all processes, 
materials, services, 
and equipment 
discussed in this issue’s 
editorial columns 
and advertisements, 
turn to page 92. 
“Quick-locator” starting 
on that page 
was a feature in 
FOOD PROCESSING 
years ago. 

It means extra work 
for the Editors, 

but it helps you, 
the reader, 

in finding 

what you want 


. in a hurry! 
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Here’s a quick look at 
articles appearing in 
other technical and busi- 
ness magazines 


Sorbic acid suppresses fruit molds 


The action of sorbic acid on a number of 
the mold species most frequently found 
on strawberries and tomatoes was tested 
on laboratory media. When sorbic acid 
was found effective under these condi- 
tions, it was tested in strawberry puree 
and in tomato juice. Here, too, it pre- 
vented mold growth at levels at or below 
0.075%. 3 pages, 3 tables. (“Food Tech- 
nology,” October 1955, page 486) 


ideas for loading cars 
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7 Several ideas are presented for loading 
: railroad cars to help assure safe shipment 
¢ of bags, drums, fiber cartons, and mixed 
é loads. 4 pages, 2 photos, 10 diagrams. 
é (“Modern Materials Handling,” October 
é 1955, page 137) 
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Frozen bread needs careful handling 


Firmness and flavor of frozen bread after 
thawing vary with rate of freezing and 
thawing. Bread should be frozen as soon 
as possible after baking; best results come 
with fast freezing, slow thawing. Storage 
is best at or below 0°F. Details. 5 pages, 
9 tables. ("Food Technology,” October 
1955, page 495) 





Special surface coatings 
suppress microorganisms 


A new test method was developed to 
compare surface coatings and penetrating 
sealers for action against fungi. Paint, 
varnish, and sealer formulas selected by 
these tests were found effective and safe 
in treating inside surfaces of refrigerated 
trucks and railroad cars as well as floors 
and ceilings of processing facilities. Dis- 
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agreeable odors are eliminated as well as 
unsightly growth of microorganisms and 
contamination of product. 12 pages, 20 
photos, 6 tables. (“Applied Microbiolo- 
gy.” September 1955, page 277) 


Spectrophotometer measures ‘‘bite’’ 
of pepper 


The spectrophotometer measures the 
amount of piperine in oleoresin of black 
pepper more accurately than the custom- 
ary nitrogen determination. The proce- 
dure is simple and rapid. Three pages. 
three graphs, two tables. ("Agricultural 
and Food Chemistry," October 1955, 
page 860) 


Emulsifier choice affects 
fat stability 


Resistance of fat emulsions to oxidation 
was studied with particular reference to 
preparations for intravenous feeding. The 
nature of the emulsifier had more effect 
on stability than the nature of the oil 
or fat. 3 pages, 4 tables, 1 graph. (“‘Jour- 
nal of the Amercian Oil Chemists’ So- 
ciety,”” October 1955, page 528) 


Pointers in materials handling 
for efficient operations 


A set of five principles of materials han- 
dling helps to insure efficient operations. 
Check lists help to evaluate efficiency of 
present or proposed practice. The prin- 
ciples seem almost too simple, but ex- 
amples show how to make practical use 
of them, and the check lists suggest many 
helpful details. 6 pages, 5 check lists. 
(“Modern Materials Handling,” October 
1955, page 117) 
















IN 
Lat 
DARK 
ABOUT 
VACUUM? 








YOU CAN’T AFFORD to be, for vacuum is a primary tool of the mod- 
ern food industry. Contact the staff of vacuum experts at your 
nearest Kinney District Office... they'll be happy to help you 
increase your knowledge of what vacuum can do for you, from a 
single “pint-sized” laboratory Kinney High Vacuum Pump to a full 
scale production system including pumps, valves, manifolds, etc. 

Whatever your vacuum needs .. . for packaging, dehydration, 
fumigation, concentration, freeze-drying, or filtration ... Kinney 
has a Vacuum Pump to fit your requirements, and vacuum experts 
to help you. Pave the way to more profitable vacuum food process- 
ing by contacting your nearest Kinney District Office: Boston, New 
York, Philadelphia, Chicago, Cleveland, and Los Angeles... or 
write for Catalog 425, Kinney Manufacturing Division, The New 
York Air Brake Company, Washington 
Street, Boston 30, Massachusetts. Inter- 
national Sales Office at 90 West Street, New 
York 6, New York. 





KIN NEY MFG. DIVISION 


THE NEW YORK AIR BRAKE COMPANY (f) 
3571 WASHINGTON STREET * BOSTON 30+ MASS. 
INTERNATIONAL SALES OFFICE, 90 WEST ST. NEW YORK 6, N.Y 


Please send Catalog 425 describing the complete line of 
Kinney High Vacuum Pumps. 


Name 
Company 
Street 


City....... , : State 


When inquiring check FP 4146 opposite last page 
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TO UNIFORM PRODUCT QUALITY 


The results may not show 
on your package label, but 


W&T Merchen Scale Feed- . d 


ers with continuous weigh- 
belt for weighing and feeding 
in one operation — can help 
to maintain uniform high 
quality in final product. 
Precision scaled, durably 
constructed and simply con- 
trolled, W&T Merchen Scale 
Feeders deliver minute to 
minute accuracy whether 
feeding only a few or many 
thousands of pounds per 
hour. In modern. food pro- 
cessing operations — pre- 
mixing, batching and con- 


WALLACE & TIERNAN 


tinuous blending — this 


"exacting accuracy is a requi- 


site. As further assurance 
of uniform quality, the 
Feeder may be synchronized 
with other equipment to 
shut-down automatically in 
the event of any equipment 
or supply failure. 

If you have a food process- 
ing problem requiring uni- 
form feeding and control — 
automatically by weight — 
communicate today with 
Wallace & Tiernan. Your 
inquiry will receive 
prompt attention without 
obligation. 


INCORPORATED 


BELLEVILLE, N. J. 


When inquiring check FP 4147 opposite last page 


quality control 
and the laboratory 


Two simple steps to obtain moisture 

reading on variety of foods are dem- 

onstrated here by Perry Rowe, General 
Manager of Leo's Quality Foods 


Step One: Sample of product is placed 
on pan and weighed. About 5 grams 
suffice 


Step Two: Hood is lowered into place, 
lamp turned on. Ten minutes later, dried 
weight is taken, simply by adjusting 
knurled wheel as shown. Percent moisture 
is then read directly on scale imme- 

diately above knurled wheel w 


measures product moisture 
in minutes rather than hours 


Leo’s Quality Foods uses 


simple moisture balance. . . 


put dried beef sample in. 


pan, turn on lamp... 10 


minutes later, read moisture 


content directly 


PROBLEM: The quality control of 
moisture content of such foods as meats 
usually involves several hours of time — 
preparing and weighing samples on an 
analytical balance, drying in a vacuum 
oven, then carefully reweighing. It takes 
so much of a technician’s time, in fact, 
that it is at most a spot check proposition, 
to be done whenever ‘‘time permits’. 
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A Case Study with fhe 
MILLIPORE FILTER: 


A Simple, Reliable Overnight Test for _ ; 
the Detection of Thermoduric 
_ Organisms in the Dairy Industry” 









After 20 mi. raw milk samples have been 
collected at the dairy weigh tank in screw- 
top jars, using a stainless steel dipper, the 
samples are given routine laboratory pas- 
teurization. 1/100 ml. of each sample is 
inoculated into 20 of sterile water — provid- 
ed by filtering through an MF®— using a 
wire loop. 
















































Dilute milk samples are 


At Leo’s Quality Foods, Los Angeles, this was the passed through the MF®, re- 
situation with their main product, smoked and taining individual bacterial 
dried chipped beef. The product had to go into cells on filter surface. 


the package with enough moisture to maintain a 
uniform “fresh and chewy’’ taste characteristic . . . 
but if too moist, the spoilage hazard can rise 
rapidly. 

Solution: A packaged-unit moisture balance 
instrument is now used for regular quality contro! 
of chipped beef. Samples of the product are easily 


and simply prepared — slices are cut into squares Filters are placed on nutrient pads 
approximately 14” square, placed on the scale of soaked in triple-strength nutrient 
the moisture balance. A scale at the side of the broth containing an indicator and 
weighing pan indicates when exactly 5 grams incubated overnight at ore. 


have been added. — 
Over 100 samples may be proc- See acacia 
Provides opti trol ‘ 
rovides optimum contro essed in one hour. Tat ya 
A hood, holding an infrared lamp, is then lowered 


over the sample on the pan, and sample is heated 
by the lamp. An autotransformer provides opti- 


mum control of the heating rate. After approxi- Thermoduric organisms when present will 
mately 10 minutes, the lamp is turned off, and appear as bright red colonies — sharply 
the sample is balanced by the weighing scale. contrasting with the Millipore Filter. Any 


When balanced at the dried weight, the scale gives 
the percentage of moisture in the 5 gram sample 
— directly and without computation. 


trace of bacteria surviving pasteurization 
is immediately spotlighted and traceable 
to the producing farm. 

Method is readily adaptable to a variety of prod- " 
ucts and conditions. These products include a RESULTS 
broad spectrum of the food field: canned, com- 
minuted meat products including pet foods; baked 





foods such as cookies, crackers, wafers; oat flour; A detailed report on this technique as well as technical assistance in its installation 
non-fat milk powder; lactose and milk sugar; on a routine basis is available from the laboratories of the 

spaghetti and macaroni; soy bean meal; yeast; 

sugar beet pulp; and dehydrated and rehydrated | MILLIPORE FILTER CORPORATION 


Watertown 72, Mass., U.S.A. 


*First installed in the city of Flint, Michigan, by the Director of Laboratories — Clinton C. Cole 


foods. 






(Continued on next page) 





When inquiring check FP 4148 opposite last page 
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quality control 


Measures Product Moisture 
(Continued from preceding page) 


The new S speed wild ai 


Practically the only judgment required is control 

BROOKFIELD VISCOM ETER of the heating rate. If rate is too fast the product TET TO Ke 
may scorch, giving a false reading. Sample should 
also be comminuted as finely as practical, for 
maximum reproducibility. Once these conditions 
are standardized, anyone can run the moisture de- 
terminations. improvement in 


an outstanding 


Results: Moisture content of each lot of dried 

beef is now possible with a minimum of time lag. Wee i F R i, 0 M ETERS 
By using this information, it is possible to regulate 

the smoking and drying variables to a much finer eae 

degree than before. Moisture control is now rou- Se co 

tine, rather than sporadic. 


Jack Aronowicz, technical consultant for Leo’s 
Quality Foods, states that — assuming processing 
conditions are constant and provisions are made 
for efficient heat transfer — reference charts can 
be computed for moisture determinations for each 
product. These determinations are run at preset 
intervals, which allow necessary processing changes 
that assure the same moisture end point. 


Once conditions are standardized for a particular 
plant and its products, reproducibility well within 
plant requirements is achieved, when compared 
with vacuum oven tests, in the experience of 
Aronowicz. 


(Cenco Moisture Balance is manufactured by Cen- 
tral Scientific Co., Dept. FP, 1700 Irving Park Rd., 
Chicago 13, Ill... . or for more information check 
FP 4150 on form opposite last page.) 


With the new portable Brookfield eight- 
speed viscometer you can, at the flick of a 
switch, easily measure the viscosity of any 
fluid . . . readings down to 1/5 of 1 per cent 
with materials having viscosity of from 1 to calibration 
32 million centipoises. se meee id 

For the measurement of 
materials that tend to “chan- 
nel” i.e. grease, butter, etc., the 
Brookfield Helipath stand is 
available for use with the new 
eight-speed viscometer. If speed, 2 Uses: As primary laboratory standards and also 


external 


‘*Ready-mix’’ standard solutions 
packaged in polyethylene jars 


Full 3% Dial Face 


Heat-sealed membrane under screw cap elimi- gen 


nates spillage, contamination Ta rls 


* No Pinion 


accuracy and versatility count 

with you, demand Brookfield. 

Your inquiry will bring complete informa- 
tion or technical assistance if needed. 


for occasional analyses which do not warrant keep- * No Linkage 


ing or preparing standardized solutions. 


Features: Solutions are standardized against 
National Bureau of Standards preparations five 


* Constant Accuracy 


* Easy Readability 


times before packaging in polyethylene bottles. 
Write, wire or phone Description: List of standard solutions presently OI Ea 


includes 20 preparations, from acetic acid to sodi- 
e um thiosulfate in several concentrations. Any 
standard solution can be supplied. Polyethylene 
VT" L if C membrane under screw cap is easily opened by 
special blade supplied with each bottle. Membrane 
ENGINEERING 97, CaeeeeT ears INC. protects agsinst spillage and contamination. Solu- THERMOMETERS, INC. 
tions may be stored indefinitely without deteriora- ae - 
tion until opened and used. er 


(Stansols are product of Chicago Apparatus Com- 
pany, Dept. FP, 1735 N. Ashland Ave., Chicago, 
. Ill. Check FP 4151 opposite last page.) When inquiring check FP 4152 
When inquiring check FP 4149 opposite last page opposite last page 
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quality control 


Eliminates human element 
in color sorting 


Unit discriminates between light and dark- 
colored egg yolks with 98% accuracy 


Designed for use with automatic egg breaking and 
separating machines, electronic device sorts dark’ from 
light-colored egg yolks at rate of 125/min and re- 
portedly was 98% accurate in commercial runs. 


Currently, unit is being tested for color sorting of 
cheese, peaches (halved), and other fruit colors. 
Color discriminator is intended for use on a con- 
veyor line as a production tool. It separates colors of 





Electronic device automatically discriminates between 
colors of egg yolks at rate of 125/min 


a given group into light and dark, the point of 
separation being adjustable. Rate of response is lim- 
ited by associated mechanical devices, such as reject- 
ing or tripping mechanism. 


Discriminator incorporates its own light source, auto- 
matic voltage regulation, filtering system, photo elec- 
tric pick-up, and amplifying features. Unit measures 
1114” long by 10” high. 

(Librascope color discriminator is a development of 
Food Systems, Inc., Dept. FP, 6083 Estates Dr., Oak- 
land 11, Calif. Check FP 4153 opposite last page.) 


Polyethylene, PVC catalog 
has section on lab ware 


Extensive catalog on company line of plastic items 
includes 12-page section on laboratory ware made 
of polyethylene, both regular and high-tempera- 
ture, and unplasticized polyvinyl chloride. Nearly 
30 different items are covered, complete with 
photos and specifications. 


Condensed catalog of plastics is issued by Ameri- 
can Agile Corp., Dept. FP, P.O. Box 168, Bed- 
ford, Ohio. Specify FP 4154 opposite last page. 
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makes many products better in 


a Gaulin Homogenizer 


What happens when you put your product in a Gaulin Homogenizer? Just 
this: A Gaulin forces your product at tremendous velocity through a micro- 
scopic orifice . .. shears, shatters and implodes agglomerates down to their 
ultimate particle size. 

to provide a long 


It breaks them uniformly finer . . . mixes them evenly ... 


list of important advantages. 

For example, a Gaulin provides a smoother texture, a freer flow. Accents 
the taste, scent and color of a product. Speeds chemical reactions, dispersion 
of ingredients — and reduces the amount of costly ingredients required. 
Stops separation and improves lubricity, just to mention a few. 


How about your product? 


We’ll be glad to show you how a Gaulin can improve your product and cut 
your processing costs. Let us work with you toward solving any specific 
problems you may have. Write today for more information. 


MANTON-GAULIN MFG. CO., INC., 69 Garden Street, Everett 49, Mass. 





Ideal for experimental purposes, 
Operation or process requiring | > 
up to 25 gallons per hour capac- 
ity. Handles quantities as s: 
as one iat Available on low 
rental basis. 





TRIPLEX STAINLESS-STEEL HIGH PRESSURE PUMPS, 
AND COLLOID MILLS 


GAULIN PILOT PLANT HOMOGENIZER VY ‘ 






When inquiring check FP 4155 opposite last page 


Some Typical 
Products 
Improved by 
Gaulin 
Homogenizers 


PHARMACEUTICAL 

Emulsions and dispersions. Gaulins make 
them stable, uniformly finer. Permit ac- 
curate reproduceability. 

LIQUID STARCH 

Improves transparency, clarity, and 
stops separation, at lower cost than 
other methods. ‘ 
GREASE 

Improves lubricating value and stability. 
Increases service life. 


PIGMENT DISPERSIONS 

Provides continuous high capacity pro- 
ducing dispersions of ultimate particle 
size. 

COSMETIC EMULSION F 
Gives smoother texture, longer shelf- 
life. Locks in perfume against evapora- 
tion, 

WAXES 

Makes accurate reproduceability pos- 
sible. Provides uniform, stable emulsions 
and convenient viscosity control. in- 
creases gloss. 


GAULIN TWO-STAGE COLLOID MILL 


Stator is jacketed for cooling or 
neaeine. Ga 5. Coos epteing adpsenie Ge 
’, 


4 : uired 
e203 we, 52 12” x 
17" floor area. 





HOMOGENIZERS 


WORLD'S LARGEST MANUFACTURER OF HOMOGENIZERS, 





- Boosts Trend to Liquids 


5 


Simple Metering System 


For Lower Materials Handling Costs 


Many ingredients can be handled more 
economically, with closer formula con- 
trol, by converting from bulk solids to 
liquids. 
Liquid sugar, for example. It’s deliv- 
“ered by tank truck to a simple storage 


_ and pumping system in your plant. Put 


a Neptune Auto-Stop meter at each 
mixer or kettle and you literally have 
“push-button control.” You just push 
buttons on the meter to set the quantity, 


; open the valve, and the Auto-Stop 


v 


shuts off automatically . . . “on the 


nose.” 

You make these savings: (1) Fewer 
rejected batches; (2) no heavy bags to 
lug, no scale weighing; (3) no sifting or 


Ask for Bulletin 
566-TFP 


spills, hence fewer rodent problems; 
(4) save valuable storage space by 
placing tanks in cellars or on roofs; 
(5) cut hidden losses, get easier inven- 
tory figures. 

Neptune meters now handle more 
than 150 different liquids. Capacities 
from 2 to 1000 gpm., bronze construc- 
tion. Registers range from simple count- 
ers to electrical switch controls for 
pumps, agitators. Write or 
phone for details. 


valves, 


NEPTUNE METER COMPANY 
19 West 50th Street * New York 20, N. Y. 
Branches 


ATLANTA * BOSTON * CHICAGO * DALLAS 
DENVER * NO. KANSAS CITY, MO. * LOS 
ANGELES + LOUISVILLE © PORTLAND, ORE. 
SAN FRANCISCO 


In Canada: NEPTUNE METERS LTD., 1430 LAKE- 
SHORE RD., TORONTO 14, ONT. 


When inquiring check FP 4156 opposite last page 








instrumentation 
& control 


A. K, Sheldon, in charge of 
plant quality control, checks 
chlorine flow rate on auto- 
matic chlorinator. Automatic 
proportioner maintains a uni- 
form chlorine content, regard- 
less of amount of water be- 
ing used 


Chlorinator with automatic proportioner at 


Curtice Bros. Co., Bergen, N.Y. 


assures uniform chlorine content 
regardless of water usage 


Curtice Bros, Co., 


JAMES M. CHAPELL, Plant Manager 
as reported by FP Staff 


Problem: Manually preparing sodium 
hypochlorite solution, used for both food 
wash and plant cleaning, was a tedious, 
time-consuming job at Curtice Bros. plant 
in Bergen, N.Y. Chemical was added to 
water in 300-gallon mixing tank, and a 
constant check on chlorine content was 
required to hold desired concentration. 


Because mixture was gravity fed, it did 
not develop sufficient pressure to thorough- 
ly clean out-of-the-way places. Despite 
checks, chlorine content often became 
higher than necessary, causing unpleasant 
odor and wasting hypochlorite. 


Solution: When Curtice Bros. officials 
decided to modernize their Bergen plant, 
C. A. Stevenson, chief chemist, saw an op- 
portunity to revamp the chlorination system. 
The first step was to increase water pres- 
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When cleaning snippers (above) and other process- 

ing equipment in the Bergen plant of Curtice Bros., 

the chlorine content of the water is increased from 

5 to 25 ppm. This adjustment is simple and requires 
only a few minutes. 


sure and put in more lines to allow easy access to 
equipment in any part of the plant. This was done 
by installing ordinary water pumps. 


Curtice Bros. gets most of its water from two wells, 
one with a capacity of 250 and the other 300 gallons 
per minute. A supplemental supply from the Bergen 
water works is used mostly for blanching. 


The manual chlorination method was then replaced 
with a chlorinator equipped with an automatic pro- 
portioner. The unit mixes chlorine gas with water at 
a Closely controlled, uniform rate, before introducing 
the solution into the main water supply line. 


Results: Chlorinator with automatic propor- 
tioner maintains uniform chlorine concentration, 
regardless of amount of water being used at a 
given time. When the plant chlorinated its well 
water with sodium hypochlorite, about half the 
water was treated. Now that all the water is 
treated, there is no trouble in controlling bacteria 
and algae even in out-of-the-way places. The 
equipment has ample capacity to chlorinate the 
plant’s peak water requirement of 600,000 gal/day. 


Since installation in June of 1954, the chlorinator 
has operated continuously with only a minimum of 
maintenance. No attention is required during op- 
eration, except to adjust the chlorine rate control 
valve to increase the chlorine concentration during 
cleanup time and decrease the concentration for 
normal plant needs. For routine wash require- 
ments, the concentration is held at 5 ppm, and is 
stepped up to 25 ppm when cleaning equipment 
and washing down floors and sewers. 


(Chlorinator is a development of Fischer & Porter 
Co., Dept. FP, 4030 County Line Rd., Hatboro, 
Pa. . . . or for more information check FP 4157 
on form opposite last page.) 
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A complete, sanitary 
proportional flow 
control package 


New possibilities 
for continuous 
processing! 


... With Foxboro 
sanitary 
proportional 
flow 

control 


Foxboro Magnetic 

Flow Meter. Accurately 
measures the flow of virtually 
any liquid except non-conductors 
like chocolate, tats and oils. 
Installs easily in the line like any 
equivalent length of pipe. No 
taps, seals, purges, meter runs, or 
straightening vanes required. 
Connects by 2-conductor cable to 
remote Dynalog Controller. 
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|! Fexboro Dynalog 

! Recording 

' Controller. Responds 

! instantly to changes 

: in volume flow, initiates 

; fast, accurate valve action 

| to hold pre-set rate. . 
| Troubletfree, stepless measuring 
| circuit has no slidewire — 

| requires no standardizing or 
| batteries, practically no 

1 maintenance. Control action 
{can be air-operated or 

| electric-operated. 

\ 
| 
| 
| 
| 
1 
' 
| 
! 
i 
i 
1 
' 
t 
| 
1 
! 
{ 
| 
| 
I 


Foxboro 2-way Saniflo 
Control Valve. A stream- 
lined valve for liquids, 
suspensions, viscous or. 
pulpy materials. Equally 
effective for throttling 
(proportional) or open- 
and-shut control. One-piece 
stem and plunger — no 
threads or crevices to harbor 
bacteria. Quick-disconnect 
clamp for easy cleaning. 
Can be replaced in control 


system by other type 


£ valve or a pump to meet 
’ —— poquleomnente. 


Foxboro Magnetic Flow Meter...» 
transmits flow measurement 
to recorders or controllers. 


You no longer have to discard new ideas in continuous process design 
for want of adequate flow control! Foxboro now provides the first com- 
plete sanitary proportional flow control system ever available. 

Heart of this system is the Foxboro Magnetic Flow Meter. It has proved 
highly successful in measurement of widely varied food products includ- 
ing beer, tomato products, apple juice, and grape juice. And it’s equally 
applicable to many others, such as egg yolks, wine—even molasses! 
It measures magnetically, with no flow interference, no pockets, crev- 
ices, or projections to collect residue or contamination. 

And its high accuracy is sustained, despite variations in 
conductivity, density, and viscosity. 

The Dynalog Controller and the Saniflo Valve complete 
the system . .. offer a complete sanitary control “package”. FOX lj eye } 
Send us your flow control problem. Write The Foxboro 
Company, 9212 Neponset Ave., Foxboro, Mass., U.S.A. ise: i 


SANITARY FLOW CONTROL 


FACTORIES iN THE UNITED STATES, CANADA, AND ENGLAND 


When inquiring check FP 4158 opposite last page 
65 - 





WHAT'S NEW AT BRISTOL... 


NEW BRISTOL 500EW Air-Operated Controller offers pro- 


portional band to 400% and reset-plus-derivative control. 


New Bristol 500W Air-Operated Controller 
offers proportional band-width up to 400% 


The new 500W Controller, latest addition to 
Bristol's 500 Series of Air-Operated Controllers, offers 
better control of difficult processes than ever before. 
The 500W features: 


_1. Wider proportional band allows control of difficult 


processes without cycling or instability. Choice of two 
band-width ranges from 1% — 200% or 2% — 400% 
of chart width, adjustable by user. Choice can be 
made by the user — no extra parts, no special téols, no 
calibration required. 

2. Increased stability, without loss of sensitivity, for 
smoother control. New internal stabilizing elements 
insure freedom from short-period oscillations. 

3. Wider reset résponse range to eliminate offset or 
droop errors in control. Standard reset rate of 0.1 to 


BRISTOL 


10 repeats per minute or fast reset rate of 1 to 300 

repeats per minute are available. 
4. Increased derivative range, for better response to 
changing variables. Derivative time adjustable from 
0.2 to 20 minutes. Bristol’s exclusive zero derivative 
setting facilitates adjustment of controller to process. 
5. Fixed links and levers give built-in calibration for 
greater accuracy, no misadjustment, low maintenance. 
You'll find Bristol’s widened line of Series 500 Air- 
Operated Controllers more than ever adaptable to 
your control problem — whether for controlling pres- 
sures, liquid-level, flow, temperature, motion, speed, 
pH, electrical values, or other variables. Why not get 
all the facts on these instruments? Write The Bristol 
Company, 143 Bristol Road, Waterbury 20, Conn. 5.35 
BRISTOL’S 


REG US PAT OFFIC 


POINTS THE WAY IN 
HUMAN-ENGINEERED INSTRUMENTATION 


instrumentation 


Measures temperatures without 
breaking into line 


Saddle-probe is placed against line to measure 
temperatures to 500°F 


Uses: Measuring temperatures without breaking 
into line. 


Features: Probes can be used to measure tem- 
peratures from —100° to 500°F. 


Description: Split cylinder thermally isolates 
portion of line against which it is placed. Spring- 
loaded saddle within the cylinder is brought to 
bear against line wall. Saddle contains temperature- 


Spring-loaded saddle measures temperature 


sensitive high resistance element which is wound 
at 20,000 ohms. High output can be obtained from 
probe when used in bridge circuitry for relatively 
small changes in temperature. 


(Series 8000 Probes are product of Arnoux Corp., 
Dept. FP, 1357 S. Hawthorne Blvd., Hawthorne, 
Calif. . . . or for more information reader may simply 
check FP 4160 on the Reader Service slip which is 
located opposite last page.) 


Shows radiation measuring equipment 
for research, industrial uses 


Scalers, count rate meters, portable instruments, 
Geiger counters, proportional counters, and scintil- 
lation counters are all described in 48-page catalog 
of radiation measuring equipment. Includes photos 
and descriptions of individual instruments as well 
as suggested groupings for specific applications. 
Radiochemical price list of 144 different carbon-14 
labeled radioactive compounds is also included. 


Cat P is available from Nuclear Instrument and 
Chemical Corp., Dept. FP, 229 W. Erie St., 
Chicago 10, Illinois. When inquiring reader may 
simply specify FP 4161 on Reader Service slip 


3 AUTOMATIC CONTROLLING, RECORDING AND TELEMETERING INSTRUMENTS 
When inquiring check FP 4159 opposite last page 


which. is located opposite last page. 
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Cabinet-enclosed temperature scanning system (inset) 
records packaging room temperature at Daggett 
Chocolate Co., Cambridge, Mass. 


Every 25 minutes automatic 
instrument, at Daggett Chocolate 
Co., ‘makes the rounds’. . . 


checks room temperature 
electronically 


Keeping storage and production room temperatures 
within “candy safe” limits no longer requires time- 
consuming, twice-a-day thermometer checks at Dag- 
gett Chocolate Co., Cambridge, Mass. 


To centralize and simplify temperature readings, 
Daggett has installed an automatic electronic instru- 
ment that “‘makes the rounds” continuously. Located 
in the boiler room, instrument is connected by ordi- 
nary electric wiring to sensitive temperature bulbs 
in critical plant areas. Unit logs 24 room tempera- 
tures in succession, making complete plant check 
every 25 minutes. When a special reading is desired, 
the boiler room operator can interrupt the sequence, 
dial the room in question, and flip a switch for in- 
stantaneous measurement. Guided by the readings, 
operator regulates individual room temperatures, thus 
protecting candy freshness and preventing fat bloom 
on finish. 


(Segmental Chart Dynalog Recorder is product of 
The Foxboro Co., Dept. FP, Foxboro, Mass. . . . or 
for more information check FP 4162 on form oppo- 
site last page.) 


NEXT MONTH — 
Read about new longpath in-line colorimeter 
designed to continuously monitor beer turbidity 


instrumentation 






Rockwell Industrial Meters 
Guard Your Liquids as You Guard Your Cash 


Put Rockwell Industrial Meters to work. Then you'll 
control your costs . . . control your processes . . . control 
your end product quality. Rockwell meters are basic 
accounting tools for verifying purchases, for stopping 
losses, for inventory and departmental control and for 
tax analysis purposes. They will accurately measure most 
any liquid that can be piped. Available in all sizes and 
several types for every requirement. For full details use 


coupon or write. 


316” Stainless Steel Meter 


FOR CORROSIVE LIQUIDS 


This meter, made entirely of type 316 stainless 
steel is the answer to many a measurement prob- 
lem in the Food, Chemical, Drug and Industrial 
Processing fields. It resists corrosion. Made in two 
sizes rated at 100 and 200 gpm. Quantity control 
valves, strainers and a variety of registers available. 
Described in bulletin OG-406. 


YOU CAN RELY ON ROCKWELL 















ROCKWELL ROTOCYCLE METER 
Cutaway to show the all-revolving 
rotor construction 


CLIP COUPON—MAIL TODAY 
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Gentlemen: 


Pipe Size 
Working Pressure 
Max. Flow Rate 


YOUR NAME 
COMPANY 
STREET 

City. 
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1 am interested in measuring _ 


psi 
gpm 


When inquiring check FP 4163 opposite last page 





ROCKWELL MANUFACTURING COMPANY Dept. 
Pittsburgh 8, Pennsylvania 


~~ (Name of Liquid) 


Temperature 


Min. Flow Rate 
















108-M 


°F max. 


gpm 





ZONE____ STATE ______ 
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MARLEY 


Double-Flow 
Aquatower 


There is absolutely nothing like the 
Marley Double-Flow Aquatower in the in- 
termediate capacity cooling tower field. 


The name itself indicates the design and performance 
characteristics that make the Double-Flow Aquatower 
another Marley exclusive. “Double-Flow” denotes 
the use of patented Marley Double-Flow features de- 
veloped for Marley industrial cross-flow towers. 
“Aquatower” suggests the trim appearance, low sil- 
houette and compact design that is characteristic of 
Marley’s famous packaged towers. 


Years ahead in design when introduced several years 
ago, the Double-Flow Aquatower gained immediate 
professional acceptance. Engineers were pleased with 
its high performance . . . architects praised its low- 
silhouette . . . contractors appreciated the ease with 
which these towers can be constructed. 


Today Double-Flow Aquatowers completely cover 
the water cooling front for intermediate capacity 
services. They are atailable in wood or steel struc- 
ture with asbestos cement board casing and in single 
or multi-cell arrangements. Marley Application Engi- 
neers in any of 55 cities will gladly help you deter- 
mine the sizes and models that meet your exact re- 
quirements. 


The Marley Company 
Kansas City, Missouri 


When inquiring check FP 4164 opposite last page 
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sanitation and 
maintenance 


H. H. Meyer Packing Co. cuts city sewage charges 


with automatic flotation separator which 


removes sewage solids continuously 


GORDON A. MEYER 
H. H. Meyer Packing Co. 
as reported by FP Staff 


Problem: Increased production of its line of 
pork products at the H. H. Meyer Packing Co. in 
Cincinnati meant more income, but also resulted in 
a sewage disposal problem. The sewage was ordi- 
narily discharged directly to city sewers, and 
municipal charges for this service are based on 
volume flow of normal sewage plus surcharge on 
load above the normal flow. With the increased 
production — 1200 hogs per day are processed — 
these surcharges became prohibitive, and a more 
economical means of waste disposal was sought. 


Solution: A dissolved air flotation unit was 
installed in an abandoned wine cellar adjacent to 
Meyer's packing plant. 


Flow Diagram 
Flotation Sewage Treatment System 


Automatic separator used by H. H. 
Meyer Packing Co. removes 80% of 
grease, 90% of suspended solids 


SCRAPERS 


SLUDGE 


‘CLARIFIED WATER 


FOOD PROCESSING 





=~ Flotation tank is seen 

© in background, with 

vertical retention tank 

in center. Pump at 

| right is rated at 500 
gal per min 


Here’s how system works (see flow diagram): 
Process effluent is pumped to large settling cham- 
ber, where solids are removed from bottom and 
grease from top. About 75% of grease and fat are 
removed here. Effluent then passes through large 
surge tanks into closed retention tank, in which 
air saturation is insured, flocculation is completed, 

(Continued on next page) 


CHEMICAL SYSTEM 


an FLOW CONTROL 


COLLECTION 
BASIN 


AIR INJECTION 
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No time out for this CRANE valve 
in 40 years on main steam service 


THE CASE HISTORY—Two 
Crane 250-pound iron body angle 
valves—6-inch (shown) and 5-inch 
size—scored this exceptional serv- 
ice record. 


They were installed in 1915 on 
the main steam leads from boilers 
in the’ plant at Delavan, Wis., now 
occupied by The George W. Borg 
Corporation. In 40 years’ uninter- 
rupted service these Crane valves 
never failed to operate properly nor 
caused a shutdown. With but rou- 
tine maintenance, they opened fully 


and were seated tight with ease 
under infrequent operation. Work- 
ing pressure of boilers was origin- 
ally 150 psi.—later reduced to 75 
psi. This year, both valves were re- 
tired. The new replacements are 
Crane quality valves, of course. 


Crane iron valves in particular 
need no introduction to thrifty 
buyers. In all grades, Crane iron 
castings generously exceed the re- 
quirements of equivalent A.S.T.M. 
specifications. Crane Ferrosteel, for 
instance, used in 250-pound valves 


CRANE Co. 


VALVES @ 


FITTINGS e 


PIPE 


KITCHENS © PLUMBING © HEATING 
When inquiring check FP 4165 opposite last page 


is 35% stronger than ordinary cast 
iron. 

In any pressure class, you’ll find 
Crane quality outstanding. Choose 
from complete lines of gates, globes, 
angles and checks. Your Crane Rep- 
resentative can give valuable help 
in specifying and ordering. 


Crane Co., Gen- 
eral Offices, Chica- 
go 5, Ill. Branches 
and Wholesalers 
serving all indus- 
trial areas. 





e 
WORKER 


hows 


... his feet won’t slip on Algrip.. . 


...and he works more efficiently, too—because 
neither grease, blood, oil or water—on inclined sur- 
faces or flat surfaces—can reduce the powerful grip- 
ping action of ALGRIP’s deeply embedded abrasive. 
Hard usage merely exposes new abrasive particles. 


ALGRIP, the only abrasive rolled steel floor plate, 
eliminates costly slipping accidents . . . slashes 
insurance rates . . . requires no maintenance... 
assures many years of economical safety under 
heavy loads and abuse. 


A.W. ALGRIP. stett'noor rim 


ALGRip—Approved for Safety by Underwriters’ Laboratories, 


ALAN WOOD STEEL COMPANY 
Conshohocken, Pa. 


Please send A.W. Atacrip Booklet AL-9 


Other products: A.W. SUPER-DIAMOND Rolled Stee! Floor Piate—Plates 
y —Sheets—Strip—(Alloy and Special Grades) 


When inquiring check FP!4166 opposite last page 





sanitation 


Sewage Solids Removal 


(Continued from preceding page) 
and excess air is removed. Constant pressure of 
40 to 45 psi is maintained on retention tank by 
pneumatically controlled diaphragm valve. Alum is 
also added to retention tank to coagulate particles 
— alum anions attract sewage cations. 


Effluent then enters degassification chamber, where 
some gases are released and particles begin to float. 
Next step, finally, is flotation tank itself. In this 
vessel, the air in solution is released and rises to 
surface. Flocculated particles become physically 
attached to the bubbles and rise to the top with 
them. Neoprene-tipped flight scrapers continuously 
push the floated solids to recovery trough at one 
end of 30’ tank, where they are collected as sludge. 
Scrapers do not dip into body of liquid, so that 
flotation is non-turbulent and uniform. Entire proc- 
ess occurs in treatment cycle of about 20 minutes. 


Clarified effluent is removed continuously from 
bottom of flotation tank through uniformly spaced 
recovery tubes, with adjustable height risers. This 
effluent is discharged directly to city sewers. 


Results: Flotation unit removes about 80% of 
grease and 90% of suspended solids in effluent fed 
to it. Except for minor adjustments, operation is 
completely automatic. Unit runs 24 hr/day (no 
operator is present for 14 hours each day). Auto- 
matic level controller in flotation tank maintains 
constant level to +114”. Unit handles up to 500 
gpm of process effluent. Savings using this unit 
amount to thousands of dollars each year at Meyer. 


(Colloidair Separator units are manufactured by 
Bulkley, Dunton Processes, Inc., Dept. FP, 295 
Madison Ave., New York 17, N. Y. .. . or for 
more information check FP 4167 on form opposite 


last page.) 


Insecticide to control in-plant 
pests, insect-proof packages, 
protect grains 


Three technical data bulletins on insecticide con- 
taining pyrethrum and piperonyl butoxide detail 
use around food products. One bulletin is on 
application of insecticide to paper packages or 
adhesive used in packaging. Another presents 
formulas and methods to protect grains. Third 
bulletin has ingredients for food plant sprays, 
including separate formulas for flying and crawl- 
ing insects. 

“Food Plant Sprays’, ‘“‘Pyrenone OF 75-7.5 (grain 
protectant)”, and “Pyrenones for Insect-proofing 
Packages” are issued by Fairfield Chemical Div., 
Food Machinery & Chemical Corp., Dept. FP, 
420 Lexington Ave., New York 17, N.Y. When 
inquiring specify FP 4168 on form opposite 
last page. 








IMMEDIATE 
DELIVERY 


from the World’s Largest Stock 


CHROMALOX 
Electric Heaters 


Chromalox offers you prompt service from the 
world’s largest factory stock of industrial electric 
heaters . . . over 15,000 types, sizes and ratings. 
Local stocks at points throughout the nation. 

There is a specific Chromalox Electric Heater 
to heat liquids, air and gases. For heating platens, 
dies, molds, moving metal parts . . . anywhere 
you need fast, clean, economical and easy-to- 
control heat up to 1100° F. 


Let the Chromalox Sales-Engineering staff solve 


Write for your copy 
of Catalog 50 


Contains information on com- 
plete line of Chromalox Electric 
Heaters, elements, thermostats, 
contactors and switches. Gives | ae | 
uses, construction information 
and prices, plus basic heat calcu- 
lation data and heat loss charts. 

For ideas on additional applications of electric heat, 
request Booklet F1550—‘101 Ways to Apply Electric 
Heat.” Write teday. 


Edwin L. Wiegand Company 


7611 Thomas Boulevard, Pittsburgh 8, Pennsylvania 


CHROMALOX 


EDWIN L. WIEGAND COMPANY 
7611 Thomas Boulevard, Pittsburgh 8, Pa. 


(7) Please send me Catalog 50 
() Please send nie “101 Ways” 
(-) Have a Saies-Engineer contact me. 
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When inquiring check FP 4169 
opposite last page 
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Concrete floors, tank interiors 
protected by phenolic coating 


Resins set hard without heat or solvent evapo- 
ration, resists severe corrosion 


Useful in protecting cement floors, for lining tanks, 
and other applications, phenolic coating is highly 
resistant to most organic solvents, caustic soda, dilute 
acids. Successful floor applications have already been 
made in bottling plants, vinegar works, canneries, 





- and other plants. 

= Coating comes. in two packages — one a basic resin 
P and the other a catalyst. Mixing the two results in 
J thermosetting reaction which enables resin to set hard 


without evaporation of solvents or addition of heat. 
Setting requires 12 to 24 hours at 70°F. 


Coating can be brushed, sprayed, or troweled. One 

x brush or spray coat yields film thickness of 10 mils. 
Three such coats (30 mils) are generally recom- 
mended for severe service. Shrinkage of film is con- 
sidered negligible. 


Various tests conducted by manufacturer indicate that 
e coating will adhere strongly to steel, wood, plastics, 
carbon, or concrete. It resists 400 to 500°F dry heat, 
and its bond to steel is not affected by quick tem- 
perature changes from 240 to 0°F. When applied to 
concrete, repeated cooling to 0°F and heating to 
100°F cause no checking or cracking. In another 
test, an eastern railroad used it as concrete floor coat- 
ing in its car washing station — coating withstood 
the dilute sulfuric washing solution for full year 
with no sign of wear. 


(Phenoline 300 Series coatings are manufactured by 
Carboline Co., Division of Mullins Non-Ferrous 
Castings Corp., Dept. FP, 331 Thornton Ave., St. 
Louis 19, Mo. . . . or for more information check 
FP 4170 on form opposite last page.) 





The January issue of FOOD PROCESSING 
will highlight the Sanitation & Maintenance 
section. You'll find an article on what FDA 
looks for when inspecting your plant, point- 
ers on how to best clean stainless steel, a 
case history on in-plant chlorination, and 
a double-feature buyers’ guide — one 


part will list companies supplying aids to 
sanitation and employee efficiency, another 
part companies offering technical advice 





and consulting service for plant sanitation. 
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Ocean fray 
cooks up more 
-qranberry sauce 
profits with 

Yarway Impulse Traps 








“Ocean Spray”, a famous name in cranberry 
sauce and jelly, is now using Yarway Impulse, a famous 
name in steam traps, on jacketed cooking kettles at their 
Bordentown, N. J. plant. ; 
Result—greater cooking efficiency, less down-time, and a 


bigger batch of profits. 
ta at this list of advantages found in the YARWAY 


Impulse Steam Trap. See if your trapping installations 

would benefit from them: 

@ Quick heat-up and even temperatures of equipment 

@ Good for all pressures without change of valve or seat 

@ Small size—light weight 

@ Only one moving part 

@ Stainless steel— minimum maintenance 

@ Won't freeze up 

@ A complete line of sizes and types for every 
reavirement 

@ Immediately available from over 270 
Industrial Distributors 


Write today for free Trap Catalog and Trap Selector. 


YARNALL-WARING COMPANY 
126 Mermaid Avenue, Philadelphia 18, Pa. 


IMPULSE STEAM TRAP 


OVER 1,000,000 YARWAY IMPULSE STEAM TRAPS USED 


sh 





When inquiring check FP 4171 opposite last page 
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When inquiring check FP 4172 opposite last page 
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maintenance 


Kinetic energy of steam 
used to operate 
steam trap 


Stainless steel construction 
reduces maintenance 


Uses: Steam trap installations 
from 10 to 600 psi on light or 
heavy loads. 


Features: Trap does not use a 
valve closing mechanism or gaskets. 
Single moving part, a stainless steel 
disc, operates on thermodynamic 
energy of steam. 





Compact trap operates on kinetic 
energy of steam 


Description: Three-part trap is 
machined from stainless steel bar 
stock and resists both internal and 
external corrosion. Trap will op- 
erate against back pressures up to 
50% of inlet pressure. 


(Type TD-50 steam trap is a prod- 
uct of Sarco Co., Inc., Dept. FP, 
Empire State Building, New York 
1, N. Y. ... or for more informa- 
tion check FP 4173 on form op- 
posite last page.) 


V-belt applications visually 
illustrated 


Twenty-four page, three-color 
catalog details construction, spec- 
ifications, and applications on 
complete line of V-belts. Photos 
visually depict variety of instal- 
lations. 


Catalog V-55 is issued by 
Maurey Mfg. Corp., Dept. FP, 
2907-23 S. Wabash Ave., Chi- 
cago 16, Ill. When inquiring 
specify FP 4174 on form which 
is located opposite last page. 
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... af lower cost 


ACE-ITE 


is a moderately priced, general- 
purpose, rigid plastic pipe with 
exceptional impact strength. For 
handling most inorganic acids, 
salts, alkalis and many organic 
chemicals, it’s the equal of plastics that 
cost far more. Light weight, odorless, 
tasteless. Temperatures minus 40 to 
170°F. Sizes 14 to 6”, with fittings. 
Ace-Ite is only one of eight types 
of rubber and plastic pipe now 
made by ACE. Write today for free 
technical Bulletin 80. 






Processing equipment - since 1852 
AMERICAN HARD RUBBER COMPANY, 93 Worth St., New York 13, N. Y. 


When inquiring check FP 4175 opposite last page 


Stop acid 4 
or alkali (\ | 
Corrosion \\ }\' 


MUS 


ACANAL is Garland’s new coating that protects from the 


corrosive action of acids, alkalis, fruit juices, salts, petroleum 
products or alcohol. Paint it on tanks, chemical equipment, 
piping, machinery, structural steel, air ducts, trucks, floors 
or walls where a chemical resistant coating is required. 


ACANAL forms a tough flexible plastic skin that won't 
oxidize or chemically deteriorate. Where other paints have 
failed, ACANAL has shown excellent adhesion and resistance 
to abrasion, fumes and chemical spillage. Non-toxic, won't 
impart flavors to food or beverages after it has dried. 


Send our laboratory your special problem 


Solving Paint, Roof and Floor 
Maintenance Problems since 1895 


Ask for folder A 450 


THE GARLAND COMPANY 


Dept. FP-12 Cleveland 5, Ohio. 


When inquiring check FP 4176 opposite last page 
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Switches stay closed — 
lockout protects 
up to six men 





















Each worker, with own padlock, can keep 
switch locked 


aerosol 
bomb 

cuts circuit 
maintenance 
costs ) 


in half 


SAFE-T-SEAL, called the best friend insulation 
ever had, is now available for the first time 
in an easy-to-use aerosol dispenser. 





Uses: Prevents switches being operated without 
knowledge of all maintenance men who might be 
in unsafe position. 


Features: Provides for control by as many as 
six people, each having separate lock. 





GENERAL 


Field tests show that this “wonder chemical” 
will actually cut circuit maintenance costs 

in half when failure is due to moisture, 
humidity, salt spray, corrosives, extreme 
changes of temperature or other external factors. 





Here’s all you do: Eliminate all possible 
residual moisture. Then, simply spray on a 
thin, even coat to housings, electrodes, 
transformers, insulation or other 

exposed elements. 





DA aa 


WHAT DOES SAFE-T-SEAL DO? 


This chemical compound thoroughly impregnates 
insulation, insulators or any exposed electrical 
equipment, fortifying them against premature 
breakdowns. By impregnation it chemically 
impedes ionization, thereby creating a zone around 


Sa ‘a new member of Safe-T-Seal family” - 


. 5 sq. ft. 
Device prevents accidental starting of machine The 6 os rs on 3S 09 





That done, you can say goodbye to circuit 
maintenance headaches ! 








WAFE-T-SEAL 


roven performer with 
Cher rewinders all MANUFACTURED BY 


SARE 1 SEALed MB AIRCRAFT SERVICES, INC. 


unconditional “double the 3100 VANOWEN ST. - BURBANK, CALIF. 
life” guarantee. 


Description: Device is opened only when all 
padlocks have been removed. Practice is endorsed 
by National Safety Council. 


(Lockout is product of Master Lock Company, 
Department FP, 2600 North 32nd Street, Mil- 
waukee 45, Wisconsin .. . or for more information 
reader may simply check FP 4177 on Reader 
Service slip which is located opposite last page.) 





SAFE-T-SEAL is a 







When inquiring check FP 4178 opposite last page 
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and vegetable packing houses, ship- 

pers, restaurants, institutions, ice and industrial plants— wherever 
sized ice is needed. 

Shell-ice is frozen on polished vertical tubes by direct-expansion 
ammonia or Freon, in thicknesses of '/g to '/2 inch, and is broken 
by spinners into odd-sized pieces as small as wanted. No snow, 
scraping or waste, and no special cleaning required. Shell-Ice is 
hard and solid, and with average good water is clear. 

The Shell-lce Maker is quick-acting, highly efficient, automatic and 
economical. All-steel construction, no delicate parts. Scale does 
not collect on freezing surfaces. Built in 12 standard sizes, '/2 to 
30 tons ice-making capacity. Requires very small floor space. 
Dozens already in satisfactory service. 

Get the whole story: Ask for Frick Bulletin 54. 


Below: Two Shell-ice 
Mokers, each of 20 
Ton Capacity, in Op- 
eration. 


When inquiring check FP 4179 opposite last page 
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Patch broken concrete 
with lasting results 


Not necessary to break up old floor, severe 
fractures leave bond undisturbed 


Broken or cracked concrete floors, steps, and drive- 
ways may now be successfully patched using a new 
liquid bonding prod- 
uct, according to 
manufacturer. To 
apply, hole is chis- 
eled out to a depth 
of half an_ inch, 
cleaned, dampened, 
and bonding materi- 
al brushed on. After 
Y, hr wait — or 
overnight, if more 
convenient — new concrete is trowled in and the 
job is complete. 

Patch will last indefinitely, withstanding heavy 
traffic conditions as well as the surrounding con- 
crete. A new floor can be laid over old one, sav- 
ing the high cost of breaking up the old floor. Only 
limitations are that new floor should be at least 1/,” 
thick, right to the edge, and should not be feather- 
edged. Also, new steps should be formed with a 
rounded nosing. 

(Cement bond is a product of Tropical Paint Co., 


Dept. FP, 1130-1212 W. 70th St., Cleveland 2, 
Ohio . . . or for more information check FP 4180 


on form opposite last page.) 


pert 


Test sample, broken with 
sledge, shows the bond 
undamaged 


Cream deodorant soap 
reduces costs 50%, 
eliminates waste 


Uses: In showers and lavatories where liquid. 
bar, or powdered soaps are commonly used. 


Features: Product is a cream soap, with a paste- 
like consistency that does not run out of the hands 
or off the body. Every bit of soap taken is used — 
there is no waste. Reduces costs up to 50% over 
ordinary soaps. Cuts down maintenance work, 
since there are no solutions to mix, containers to 
fill, no cleaning out clogged pipes or fittings, and 
no cleanup problem because of spilled product. 


Description: Known as SBS-60, cream soap 
contains lanolin, vegetable gums, and a non-toxic, 
non-irritating deodorizing agent. A dispenser is 
also available for this product — unit requires a 
full turn for the quantity of soap necessary for 
one hand wash .. . this manual operation encour- 
ages taking the right amount and no more. 


(Cream deodorant soap (SBS-60) is a product of 
Sugar Beet Products Co., Dept. FP, Chemical By- 
Products Div., 302 Waller St., Saginaw, Mich. 

. - or check FP 4181 on form opposite last page.) 





NOZZLE 


REFERENCE  S/RAYING 


MANUAL 


@ to help you 
improve a 
spraying 
operation 


@ to help you 
lower a 
spraying cost 


The most complete industrial spray nozzle 
catalog ever produced. Gives you reference 
data on thousands of standard and special 
spray nozzles for every type of spraying. 


WRITE FOR your free copy of Catalog No. 24 


SPRAYING SYSTEMS CO. 
3213 Randolph St. Bellwood, Illinois 


When inquiring check FP 4182 opposite last page 
LIQUID LEVEL CONTROLS 


With no floats—no moving parts in the container 
(except non-conductive liquids) these Lumenite Elec- 
tronic Liquid Level Controls maintain exact 

levels of water, milk, syruzs, etc., in tanks, 
reservoirs, boilers, processors, freezers— 

either open or under high pressure. 

Clean—Sanitary 
Simple to Install 
Require no Servicing 


Write for Bulletin FLM—on Liquid Level Controls 
Bulletin 1TC—on Ice Thickness Controls 
Bulletin FN—on Non-Conductive Liquids 


Lumentite Automatic 
TIMING CONTROLS 


Lumenite Timers are the simplest, sturdiest and 
longest life. Accurate to fractions of a second, 
ey speed and make more accurate all 
types of timed production. 
For Details ask for 
Bulletin LT—Standard Time Switches 
Bulletin CR—Cycle Repeating 
Bulletin PC—Program Clocks 
Bulletin R—Time Delay Relays 
Bulletin RMC—Auto. Reset Timers 
Bulletin ET—Electronic Timers i 


Lumenite Electronic Company 
407 S. Dearborn St., Chicago 5, Illinois 
When inquiring check FP 4183 opposite last page 
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maintenance 





Mobile electrostatic precipitator strips 99% 


dust, pollen, smoke from room air 


Charged metal plates trap micron-sized par- 
ticles; unit easily cleaned 


Developed original- 
ly for relief of suf- 
ferers from hay fe- 
ver, asthma, or other 
allergies, mobile 
electrostatic precipi- 
tator is finding in- 
creased uses in in- 
dustry. Unit report- 
edly can _ remove 
more than 99% of 
all smoke, dust, 
pollen, and even 
some bacteria from 
room air. 


i 
; 
| 
i 
| 
} 
i 


Cleaner removes air- 
borne particles by a 
form of magnetic 
attraction. Micron- 
size particles are 
trapped by charged 
metal plates. Plates 
are easily removed 
and washed under a faucet when collection of dust 
gets too thick. Cleaning is performed about once 
every two weeks. 





Mounted on casters, unit 
requires no __ installation, 
plugs into wall outlet 


(Micronaire electrostatic precipitator is product of 
Raytheon Manufacturing Company, Dept. FP, 90 
Willow Street, Waltham, Massachusetts . . . or 
check FP 4184 on form opposite last page.) 


Chemical-resistant paints 
are odorless 


Particularly advantageous in breweries, pack- 
ing plants, and other food plants 


Odorless paints with excellent resistance to acids, 
alkalis, and cleansing agents have recently been made 
available. These coatings should prove to be of 
particular advantage in breweries, packing plants and 
other food processing operations where odor prob- 
lems might seriously interfere with production. Low 
temperature resistance of coatings also makes them 
ideal for use in cold storage and refrigeration areas. 


Coatings are based on a vehicle formulation of 
chemical-resistant film-forming resins dissolved in 
odorless solvent distilled from petroleum. Products 
have excellent adhesion, provide good hiding, and 
are easy to apply. They also resist mold, fungi. 


(Odorless coatings are products of Prufcoat Labora- 
tories, Inc., Dept. FP, 50 East 42nd St., New York 
17, N.Y. . . . or check FP 4185 opposite last page.) 
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Moynos pump mustard to the filling line at Ploch- 
man & Harrison, Chicago and Jersey City. The 
Moyno can carry liquids, pastes, solids in sus- 
pension, abrasive-laden slurries—almost any- 
thing that will go through pipe—with positive, 
non-pulsating pressure. 


















Mustard Mill Changes to MOYNO Pumps to 
Get Positive Displacement, Longer Pump Life 


Features of the MOYNO that. may 
Solve YOUR pumping problem 


Gentle: no churning; won't break up 


semi-solids ... won’t aerate liquids. 
May be used for metering. 


A Moyno Pump installation at Plochman 
& Harrison, makers of the famous Premium 
Brand Mustard, illustrates the outstanding 
performance of the Moyno Pump. They 
have been pumping mustard to a filling 
line with the Moyno for over two years 
without a single replacement of parts. They 
are replacing other pumps with Moynos. 


The mustard is pumped as a semi-solid. 
In addition, it has both an acid and an 
abrasive content which causes other pumps 
to wear out in a few months. Moynos 
handle a wide variety of products that are 
not pumpable with other types of pumps. 
These include potato salad, chow mein, 
fruit, acid, alkalis, pastes, abrasive slurries, 
paints, tar, cement, plaster, many others. 


2 The Moyno has a unique rotor and stator 
arrangement which forms sealed progress- 
ing cavities that move the material, provid- 
ing positive displacement. For this mustard 
handling job parts were made of stainless 
steel to assure trouble-free service and long 
pump life. Rotor and stator are available 
in other alloys, or plastic compositions. 


Note the outstanding features of the 
Moyno shown at the right. Perhaps your 
pumping problems can be solved -with the 
Moyno. Write us today! Ask for a free 


copy of Bulletin 30-FP. It will give you 
complete facts! 










Reversible: 


pumps with equal efficiency 
in either direction. 


Positive Displacement: 


Moynos are available to pull up to a 29”. 
vacuum while discharging under pres- 
sure. Big Moynos deliver up to 500 
g.p.m. Pressures to 600 p.s.i. plus are . 
available. 


ROBBING < MYERS, we. 


SPRINGFIELD, OHIO « BRANTFORD, ONTARIO 


9 # § = @ 


Fractional and Household Hoists and 
Integral HP Motors Fans Cranes 


Trouble Free: 


self priming; won't cavitate or vapor-lock. 
Just one moving part—no valves to stick, 
no pistons to gum up. Built for tough 
service. Easy to maintain. 





Large and Small Propellair industrial 
Moyno Pumps Ventilating Equipment 






When inquiring check FP 4186 opposite last page 
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Pneumatic starch dusting system at 
Field's Baking Corporation .. . 


e Bread, rolls have better color, core, 
texture characteristics 


e Starch does not support infestation 


e One bag of starch is equivalent to 4 
bags of flour 


e Saves 8:man hours per week in clean- 
ing plant and equipment 





e Operator’s job simplified—no sstick- 
ups, more time to check weights 









Pneumatic starch dusting system requires little space. Unit shown in center of 


large photo above supplies starch-laden air to various dusting stations and collects 
for re-use in a continuous cycle. Closeups at right show two dusting stations 
— divider (top right) and rounder (bottom right). Note large pipes (arrows). 
These pipes carry excess starch back to collector where it is filtered and stored 


saves 75% on dough dusting costs 


HAROLD FIELD, General Manager 
Field's Baking Corp. 
as reported by KARL KLOMPARENS, 
Assistant Editor 


Problem: Until two years ago, the conventional 
method of dusting doughs with flour — using 
shaker boxes at the divider, rounder, overhead 
proofer, conveyors, molder, and other points — 
was employed at Field’s Baking Corp., New York 
City. Frequent cleaning was required underneath 
the shaker boxes and also in other equipment 
where flour inevitably dropped from the surface 
of the dough. In addition, flour dusting produced 
a considerable amount of dust in the plant atmos- 
phere. To prevent infestation caused by flour ac- 





cumulations, proofers had to be cleaned weekly. 
Insecticides and fumigants were also employed 
to assure freedom from flour weevils and other 
insects. 


Solution: A pneumatic starch dusting system, 
operated by the plant’s compressed air line, has 
replaced the shaker boxes. A closed collector 
system retrieves all excess starch from the dust- 
ing stations and filters it for re-use. A supply 
tank at the top of the unit contains enough starch 
for two days’ operation, and it can be refilled 
without interrupting dusting operations. 


Means are provided for reducing the air pressure 
to proper operating level and for regulating the 
pressure over the range required for different 
Operating conditions. Closely regulated amounts 
of starch and air are brought together in such a 
manner that the starch particles are suspended in 
the air, creating a starch fog, or cloud. This 
cloud of starch-laden air is. propelled through 
tubing to various points of application where 
dusting is needed (see photo). 


Results: Operating experience at Field's shows 
that savings achieved with this pneumatic starch 
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dusting method were enough to pay for the unit 
in 26 weeks. Compared with flour dusting, the 
crust of starch-dusted bread is richer in color, 
thinner and more tender; swirls, cores, and dust 
pockets, or holes, in the side of the loaf are 
eliminated. Only one bag of starch is used where 
previously a minimum of four bags of flour was 
consumed, Savings of $120/week in dusting ma- 
terials alone are reported. Stick-ups are eliminated 
so that operators have more time to check dough 
weights and for other duties. 


Since no appreciable amount of starch escapes into 
the plant, as much as eight fewer man-hours/week 
are required for cleaning plant and equipment. 
Proofers now need to be cleaned only once every 
six weeks, whereas with flour dusting they had to 
be cleaned weekly. Furthermore, since flour ac- 
cumulations around machines are eliminated, and 
since starch does not support infestation, the use 
of insecticides and fumigants is unnecessary. 


(Pneumatic starch dusting system is a develop- 
ment of Pneuma-Flo Systems, Inc., Dept. FP, 60 
E. 42nd St., New York 17, N. Y.... or for more 
information check FP 4187 on form which is located 


opposite last page.) 
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Performance-R ated© 


Ye to 400 H.P.. 





IMPORTANT NEW BULLETIN 


describes space-saving, weight-saving 


pr Performance-Rated 


MOTORS 
1 to 30 H.P. 








When inquiring check FP 4188 opposite last page 





COUPON FOR 
YOUR FREE COP’... 


To CENTURY ELECTRIC COMPANY 
1806 Pine Street, St. Lovis 3, Mo. 


Please send New Bulletin 6-1P1 to: 
Di on cc sco + «sdnoseppanabianssiaasaatuaniy Wha bo aannEERI DERE Eni > O's ne Sunn 
Company............ glaadiban Oi anita enliven wae 









1806 Pine St., St. Louls 3, M0. * Offices and Stock Points in Principal Cities 


SHADOGRAPH 
Model 4106-B 


Weight Indication by a 
Beam of Light Assures Fast, 
More Accurate Readings 


SHADOGRAPH Scales are precision weighing instru- 
ments designed to weigh food products for batching, 
rocessing, canning and packaging. Their shado-edge 
indication is easy to read, eliminates errors and guess 
work, prevents loss of product through overweight. 


Shado-edge indication is projected by a beam of light— 


parallax readings are ssible. Friction of indicating 
a and greater speed achieved 


through an adjustable damping device which brings in- 
dicator to rest quickly. Capacities from 2 milligrams up 
to 100 Ibs. 


EXACT WEIGHT MODEL 273 
This end tower scale is widely 
used in food processing. Heavily 
constructed for production line 
weighing. Special damping action 
gives fast, accurate readings. Will 
weigh accurately in out-of-level 
position. Capacity 12 Ibs. 


SCALE COMPANY 


909 W. Fifth Avenue, Columbus 8, Ohio 
in Caneda: P.O. Box 179, Station S$, Toronte 18, Ont. 


When inquiring check FP 4189 opposite last page 
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Mix cooker provides both single, 
double motion mixing independently 


Stainless steel mix cooker has primary and secondary 
agitators — primary rotating slowly at 20 to 30 
rpm, secondary at 40 to 60 rpm. Secondary agitator 
can be turned on and off independently. Quick- 
acting sanitary couplings permit easy removal of both 


Primary agitator rotates at 20 to 30 rpm, secondary 
at 40 to 60 rpm 


agitators. Cooker has oilless gear box, preventing 
leakage and contamination. Thermometer bracket and 
hydraulic lift for agitator are optional. 


(Style-DP Mix Cooker is manufactured by Hamilton 
Copper & Brass Works Div., Brighton Copper 
Works, Dept. 7-FP, 820 State Ave., Cincinnati, 
Ohio . . . or for more information reader may simply 
check FP 4190 on Reader Service slip which is 
located opposite last page.) 


Scale model conical dryer-blenders 
available for test purposes 


Scale models of glassed-steel conical dryer-blenders 
are being offered for process evaluation work. Units 
give reliable indication of results which may be ex- 
pected with production-sized equipment. One unit 
is permanently located at manufacturer's research 
laboratory and a second is available for shipment to 
clients’ plants. Tests are run without charge at the 
laboratory. Units can be used for every acid except 
hydrofluoric, and alkalis up to pH 12. 


(Scale model glassed-steel dryer-blender is available 
from Project Engineering Dept., The Pfaudler Co., 
Dept. FP, 1000 West Avenue, Rochester 3, N.Y. . 
or for more information check FP 4191 on form 
located opposite last page.) 
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WRITE FOR COMPLETE DETAILS 


TO vl ater 


39-25 SKILLMAN AVE., LONG ISLAND CITY, N.Y 


When inquiring check FP 4192 opposite last page 


Save 


FLOOR SPACE 
and LABOR 


with A-B-C 
SHORT CASE SEALER 


Save two-thirds of your valuable 
floor space with the A-B-C Short Case 
_Sealer—with increased packaging 
efficiency, more speed, less expense... 
Automatically glues, folds and 

seols either or both top and bottom 
flaps of shipping cases in one 
operation. Made in eight models to fit 
any production requirement. Hot cir 
heaters dry the give in one-half 

the time. Speeds up to 

30 cases per minute. 


TOP QUALITY 
CASE HANDLING 
EQUIPMENT 


Whatever your 
packaging job, A-B-C 
has a production proved 
machine for you—case 
sealers, unioaders 

and unscramblers, 

side sealers, and 

hand glvers. 


WRITE NOW FOR DETAILS 
AND FLOOR PLANS 


PACKAGING MACHINE CORP 


QUINCY, ILLINOIS 


When inquiring check FP 4193 opposite last page 
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Purifies ingredient water* 


Portable water purifier has capacity of 200 gal/hr. 
Its heart is an inexpensive, replaceable cartridge 
containing ‘“Klaro Karb” (aluminum silicate and 
activated carbon). Both objectionable odors and 
suspended foreign matter can be removed from 
water. (Little Giant water purifier is development 
of Kol-Flo Kooler Co., Dept. FP, P.O. Box 189, 
Bayonne, N. J. . . . or for more information check 
FP 4194 on form opposite last page.) 


*First shown at recent Bakery Exposition 





Two- and three-tone color comes 
to baking ovens* 


Probably for the first time, baking ovens are available 
in two- and three-tone color combinations. Besides 
avoiding a clinical looking appearance, color is put 
to work to visually simplify the oven’s control sys- 
tems. Oven also contains a new-type stabilized travel- 
ing tray, eliminating swing within the oven. Loading 
has been simplified; unloading can be done quietly 
and without damage to pans. (Cyclothermotron Oven 
is made by Haller Oven Co., Dept. FP, 601 E. Gen- 
eral Robinson St., Pittsburgh 12, Pa. . . . or for 
more information check FP 4195 opposite last page. ) 


*First shown at recent Bakery Exposition 
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ee cavipmen Heat Exchangers Open in 5 Seconds 
with new p-lc Lever-Lock Door" 


Substantial savings seen for processors of high-fouling liquids 


and others who must clean and inspect heat exchangers regularly. 


CLOSED, the Lever-Lock looks like this. A single 
1/6th turn of the lever draws back the lock bars. 


Anyone who has had to open a heat exchanger knows 
how time-consuming and costly it can be. Dozens of bolts 
must be loosened. Specialized labor is often required. 
Now these problems can be things of the past. pk’s 
Lever-Lock Door, available on p+ heat exchangers, pro- 
vides five-second access to the unit—and a new approach 
to exchanger design. The door “unlocks” with a 60° 
manual turn of a lever. In horizontal position the door 
then swings open easily. In vertical position, it is lifted 
by means of a pneumatic cylinder. Either way, it seats 
itself automatically on a long-life, self-sealing gasket. 
Other features allow Lever-Lock to be used in a wide 
range of applications: 


@ Available in all alloys 

@ Pressure range from full vacuum to 300 psi 

@ Temperatures to 400°F. (Special alloys for sub- 
zero applications) 

@ Mechanical lock available to prevent opening 
vessel when pressurized 

@ No maintenance other than simple lubrication 

@ Available in diameters from 16” through 36” 


Lever-Lock doors have been used successfully not only 
on pk heat exchangers, but on p-k autoclaves and steri- 
lizers in the chemical, textile, food processing, and rub- 
ber manufacturing industries as well. For all of them, 
and wherever exchangers carry high-fouling liquids or 
require frequent entry for cleaning and inspection, 
Lever-Lock doors pay for themselves through savings 
in time. Heat transfer can be more efficient, too, since 
you can afford to remove gunk more frequently. 


But this is only part of the story. If you see the Lever- 
Lock as the answer to a perplexing problem in your 
plant, why not write for all the facts, today? 


The Patterson-Kelley Co., Inc.,2820 Lackawanna Avenue, 
East Stroudsburg, Pa., and principal cities 


*Pat. Pending 


PATTERSON-KELLEY 


Offices: 101 Park Avenue, New York 17 * Railway Exchange Building, Chicago 4 * 1700 Walnut Street, Philadelphia 3 * 96-A Huntington Avenue, Boston 16 and other principal cities 


When inquiring check FP 4196 opposite last page 












OPENED manually with an easy pull, the tubes 
and tube sheet are easily accessible. 









1. This autoclave is in verti- 
cal position with its Lever- 
Lock Door equipped with a 
pneumatic cylinder. 





























2. 
To open, operator merely 
gives lever a 1/6th turn 
that releases lock bars. 





3. Door is lifted in 5 sec 
onds—avtomatically! An 
hour or more of work is 
saved. 





Write for new pic Bulletin | 
No. 2030 for full details. | 





. 


{ 
oye Petersen Metheg Fa. tee. 








7®: 






































processing 
equipment 


Cm Lit 


PC LaM LEC) ca 


SPRAY 
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Cutaway shows general 

construction of filter sim- 

ilar to that used at Lincoln 
Bottling 


Air Flow Rate 





Temperature of Effluent Air-Vapor Mixture 


Horizontal plate filter 
Temperature of Inlet Air at Lincoln Bottling Co. 





Residence Time of Material in Dryer 


removes last trace of hardness 
from process water 


Character of Atomization 


The controlled combination of inherent spray drying WILLIAM O'SHEA 
rene oes ~ finest poset aoe poodeet Lincoln Bottling Co. 
erco-Niro engineering experience an erco-Niro 

Spray Dryers provide the proved combination for suc- = reported by WALTER KAISER 

cessful drying of many products, both organic and Assistant Editor 

inorganic in nature. 

We invite you to take advantage of our laboratory fa- 

cilities at Netcong, New Jersey, where both laboratory 

and production sized spray drying units are available. Problem: 
For more information on spray drying and 
its variables, write for Bulletin No. 226. 


Changing filter papers as 
often as once every two hours in final 
water purification step was slowing down 
soft drink production at the Lincoln 


Nichols Engineering & Research Corp. Bottling Co. in Chicago. Problem was : 
Nerco-Niro Spray Dryer Div. particularly acute during bad weather— : 

70 PINE ST., NEW YORK 5, N. Y. water is drawn direct from a main lead- . 

1637 N. IMlinois St., Indianapolis 2, Ind. ing from Lake Michigan, and during : 


1477 Sherbrooke St. W., Montreal 25, Canada storms the main water was muddy. De- 


® spite Lincoln’s bank of filters—two sand, 
an activated charcoal, and the paper— 


and even with frequent changing of fil- 
SPRAY DRYE RS ters, resulting water was not filtered satis- 


factorily during these bad weather pe- 





used throughout the world riods. 
ae ie - Plate filter shown’ here is last of four 
Solution: A horizontal P late filter is filtration stages for process water used 
now used for the final filtration. These in Lincoln's soft drink line 





When inquiring check FP 4197 opposite last page 
FOOD PROCESSING 





units handle over 1100 gpm, using any filter me- 
dia desired. Plates are easily disassembled for 
cleaning, with no inaccessible parts to present 
cleaning problems. Filter cake rests on horizontal 
plate, so that pressure is not required to keep it 
in place. As a result, cake is less dense, and flow 
rate accordingly is higher than if pressure were 
holding cake. 


Results: Lincoln has found that the plate filter 
does a better job than the paper, even during bad 
weather. Unit ordinarily needs cleaning only about 
every 21/, days. Resulting water has high degree of 
clarity, retains carbonation much better than before. 


(Horizontal plate filters are produced by Sparkler 
Mfg. Co., Dept. FP, Mundelein, Ill. . . . or for 
more information check FP 4198 opposite last page. ) 


Describes complete line of equipment 
for hot water heating systems 


Equipment for forced hot water heating sys- 
tems and chilled water cooling systems is de- 
scribed in a 24-page catalog. There are nine 
pages on circulating pumps for a variety of 
applications. Valves, fittings, air vents, air 
tanks, and water heaters are also described 
in. detail. 


Catalog GK-954 is issued by Bell & Gossett 
Co., Dept. FP, Morton Grove, Ill. When in- 
quiring specify FP 4199 opposite last page. 
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Shows equipment needed for 
stable ferment process* 


Equipment necessary to use the stable ferment proc- 
ess is shown (1. to r.): Thermo-mix tank, stainless 
centrifugal pump, dry ingredients hopper and table, 
self-refrigerated combination ingredient water cooler 
and ferment storage tank, and the ingredient pre- 
mixer. (Units are distributed by Petersen Oven Co. 
and manufactured by Creamery Package Mfg. Co., 
Dept. FP, 1243 W. Washington Blvd., Chicago 7, 
Ill. . . . or for more information check FP 4200 on 
form opposite last page.) 


*First shown at recent Bakery Exposition 
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NEW TYPE STURTEVANT AIR ee 


Now the famous Sturtevant Whirl- 
wind Air Separator, so widely used 
throughout industry for fast recov- 
ery of fines, has been specially de- 
signed to “pick-off” classified ma- 
terials such as pigments, limestone 
fillers, plastics, oyster shells, etc., in 
micron sizes. 

























OTHER STURTEVANT EQUIPMENT 


These highly efficient air separa- 
tors select a continuously uniform 
product of desired fineness. Used in 
a closed circuit with grinding mills, 
they increase production, cut power 





costs. 


GRINDING MACHINE 


MICRONIZER 
A fluid jet grinding machine, the Sturte- 


Large feed opening, rugged con- 


vant Micronizer speeds reduction of ma- 
terials to low micron sizes. These jet 
mills are especially applicable in fields 
where a particle size in microns is 
desired. 

Sturtevant Micronizer grinding ma- 
chines are available in many sizes 
and capacities. 


struction, ease of adjustment, low 
power consumption assure economy 
of operation and minimum upkeep. 
Write for further information. 


STURTEVANT 


MILL COMPANY 
122 CLAYTON STREET 
BOSTON 22, MASS. 
Designers and Manufacturers of: 
CRUSHERS ¢ GRINDERS « SEPARATORS 


CONVEYORS e« MECHANICAL DENS and 
EXCAVATORS ¢ ELEVATORS ¢ MIXERS 


CRUSHING ROLLS 

For granulation, coarse or fine, hard or 
soft materials. Automatic adjustments. 
Crushing shocks balanced. For dry or 
wet reduction. Sizes 8 x 5 to 38 x 20. The 
standard for abrasives. 


When inquiring check FP 4201 opposite last page 












RING-ROLL MILLS 


For medium and fine reduction (10 to 
200 mesh), hard or soft materials. V 
durable, small power. Operate in clo: 
circuit with Screen or Air Separator. 
Open door accessibility. Many sizes. 
No scrapers, plows, pushers, or shields. 






BLENDER 
Four-way mixing action assures @ 
thoroeg y blended poosact. Opes 
door accessibility permits easy cleaning. 
Available in many mixing capacities for 
\%-ton per hour and up. 
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Seeds up to 8000 Ib grapes /hr 
for making whole preserves 










Concord grape seeding unit produces pulp for mak- 
ing whole grape preserves. Principal components are 
two rollers — one con- 
sisting of series , of 
comb-like teeth 1/32” 
thick and at 1/32” in- 
tervals, the other a soft 
rubber roller. Grapes 
are impaled on teeth, 
and seeds squeezed out 
between rollers. Seeds 
are removed by scraper 
knife. Juice can be re- 
covered for bottling and 
wine purposes. Result- 
ing pulp is ready for 
processing into pre- 
serves. 
























Seeder is constructed of 
ee , stainless steel and alu- 
Separation of pulp and minum, requires 20 sq 
seed : ¥ 

ft floor space. Capaci- 
ty is 6000 to 8000 


pounds of Concord grapes per hour. 


(Concord Grape Seeder is manufactured by Elliott 
Manufacturing Co., Dept. FP, 1735 Ventura Ave., 


How Cherry-Burrell Round Processors give Fresno 1, er , we OF foe — a gem check 
* . . : FP 4202A on form opposite last page. 
required agitation control...top and bottom 




















Top Control? Whether you want soft and gentle agitation . . . vigorous 
agitation for heavy products . . . or in-between types of action, the exact 
degree you need is at your finger tips. 

As shown (left above) you can reach into the top of any Cherry-Burrell 
Round Processor and quickly adjust the exclusive, removable baffle to 
any of five different settings . . . to assure “graduated” choice of agitator 
action. 

_ Bottom Control? Cherry-Burrell’s removable trailer blades on the long 
sweep agitator (right above) give positive product movement across vat 
bottom . . . help maintain a thoroughly blended product through the last 
few gallons when unloading. 

Between adjustable baffle and removable trailer blades, you're sure to 
get perfect blending—without “overworking” or “ynderworking” your * 
product. 50 Pounds of Frozen Product . . . in One Lump! 


Choice of Sizes: 200 to 1000 gallons. Operator dumping frozen product into liquid in 
Round Processor. No thawing. Chunk dissolves in 






















Four Types of Heating: Hot water spray, pressure channel, hot water or r 
steam, vacuum heating and pressure cooking to 250°F. ae os eee eae at Beene agi- 
Three Types of Cooling: Water spray, enclosed water channel, combina- rw j 

P seaman ear Pemp.epeay water cooling: Electrically driven seeder requires only 20 sq ft of 










floor space 


a 





ASK THIS MAN... 











your Cherry-Burrell Representative... 
to show you how Round Processors can 
fit into your plant regardless of your 
process, heating or cooling medium, 
product or capacity needs. Or write for 
new bulletin. 















NEXT MONTH — 
Read how Cal-Tex Citrus Juice Co. has quad- 
rupled production of fresh orange juice with 
aid of conventional dairy handling equipment 





427 W. Randolph Street, Chicago 6, Ill. 


Dairy « Food « Farm « Beverage « Brewing « Chemical « Equipment and Supplies 


SALES AND SERVICE IN 58 CITIES -——U.S. AND CANADA 







When inquiring check FP 4202 opposite last page 
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Filter presses close easier 
with hydraulic device 


Can be attached to existing units; require no 
alterations, reboring, or removal of plates 


Uses: Closing plate-and-frame filter presses. 


Features: Hydraulic power, plus maximum 
pump leverage and pressure gage control, minimizes 
labor and increases efficiency of press closings. 


Description: Manually operated hydraulic closing 
device can be added to existing presses without any 
alterations, re-borings, or removal of plates. Unit 
requires no additional support or foundation for 
mounting. Device replaces filler block and is locked 
in position with slide head by a cap screw. Weight 


. 





Hydraulic device takes work out of closing filter presses 


and rod are assembled to filler square. Original clos- 
ing mechanism remains in position and can be used 
as stand-by. When cleaning press, device swings 
horizontally out of position to permit slide head to be 
moved back, providing maximum working space. 


(‘‘Handraulic’” filter press closing device is product 
of D. R. Sperry and Company, Dept. FP, Batavia, 
Ill. . . . or for more information check FP 4203 
on form opposite last page.) 


Classification, sedimentation, filtration 
equipment covered in booklet 


Equipment for treatment of finely divided sol- 
ids suspended in liquid is shown in 12-page 
booklet. Treatments include agitation, classifi- 
cation, sedimentation, filtration, demineraliza- 
tion, and others. Booklet is well-illustrated, 
contains brief description of each item. Com- 
pany is also equipped to evaluate and design 
suitable equipment for solving particular proc- 
essing problems. 


Bulletin No. 7003 is issued by Dorr-Oliver 
Inc., Dept. FP, Barry Pl., Stamford, Conn. 
Specify FP 4204 on form opposite last page. 
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CONCENTRATOR | 





THE NEW BUFLOVAK ROTO-VAK DOWNFLOW 








































-eethe ideal evaporator for 
concentrating viscous, foaming, 
and heat-sensitive liquids 


e provides extremely high concentration 

e even of the heaviest, most viscous liquids 
ein shortest possible time 

e with complete control of temperature 
eand high operating economy 


This new downflow-type evaporator combines several 
features that make it the ideal concentrator of heavy, 
viscous, heat-sensitive, and some foamy liquids. It 
operates on a single pass basis, embodying an agi- 
tated film feature. The liquor and the vapor pass 
vertically down the central vaporization tube in a 
high degree of turbulence and are discharged at the 
lower end into an efficient vapor and liquor separator. 
Tendency for a thin layer of stagnant liquor fouling 
on the heating surface thus is eliminated. The cycle 
is completed in the shortest time possible. The 
heaviest, most viscous liquids can be carried rapidly 
to extremely high concentrations in the Roto-Vak 
Concentrator. 

A pilot-plant size Roto-Vak Concentrator is in- 
stalled in the Blaw-Knox Research and Testing 
Laboratory. We shall gladly make a test run with 
some of your liquid and report on the results. We 
invite your inquiries. 


A COMPLETE PROCESS EQUIPMENT SERVICE 


Evaporators of every description constitute but one 
phase of Blaw-Knox Process Equipment design, 
engineering and fabrication service for the chemical, 
food, pharmaceutical, plastic and resin, petroleum, 
rubber and other industries: 


EVAPORATION - DRYING - IMPREGNATING 
FLAKING + REACTION - GAS CLEANING 
MIXING + VULCANIZING - STERILIZING 
VAPORIZATION + SOLVENT EXTRACTION 
SOLVENT RECOVERY + CONDENSATION 
POLYMERIZATION + GAS ABSORPTION 
CRYSTALLIZATION + HEAT TRANSFER 
LOW AND HIGH PRESSURE PROCESSING 


BLAW-KNOX COMPANY 
BUFLOVAK EQUIPMENT DIVISION 
1559 Fillmore Avenue, Buffalo 11, N.Y. 


Makers of process equipment engineered for 
any pressure, temperature, capacity, reaction 





* CATALOG 369 AVAILABLE ON REQUEST. 






When inquiring check FP 4205 opposite last page 
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FROZEN FOOD 
PROTECTION... 







































RCA Electronic 
Metal Detector 


Plants at Philadelphia and Doyles- 
town, Pa., where Mrs. Paul’s Frozen 
Sea Foods are packaged, make use 
of RCA Metal Detectors to give 
assurance of product purity ile 
and beyond the usual inspection. 
Workers inspect the completed pack- 
for uniformity of seal and wrapper, removing any pack- 
s that do not come up to standard, or that may be 
__ fejected by the Metal Detector. 


| No matter how deeply embedded in your product, bits of 
tin, aluminum, brass, steel can be found by the RCA Metal 
R * 





ae 





aes Easily rated by your own factory personnel, 
Reconic Metal Detector can be used to stop 
conveyor or divert contaminated items from your line. 


"Why not iH this positive automatic protection for your 
- ~pila ? It will soon pay for itself out of the savings effect- 
ed! The RCA Service Company provides installation and 

rvic to keep the equipment operating at its peak. 


RCA... the world’s best name for QUALITY 


RADIO CORPORATION 
of AMERICA 

= © CAMDEN,N.J. 

: : & Canada: RCA VICTOR Company Limited, Mentreal 


CORPORATION of AMERICA 


















processing equipment 


Allows safe opening of 
pressurized vessels ‘ 


Uses: For safe opening of pressure and vacuum 
vessels ranging from 18 in to 10 ft in diameter. 


Features: Safety valve and lock prevents door 
from being opened except at zero pressure. Lock 
and unlock is by means of double-acting hydraulic 
cylinders, actuated by a pump and motor unit. 
Operating time either way is five seconds. 


Description: Tapered tongue and groove design 
assures positive seal on square-section gasket of 
any material. 


Doors are available with either left or right hand 
hinging, or a hinging design to meet customers’ 
specifications. Doors are also available for vertical 
vessels hydraulically operated or counterweighted. 


(Safety Doors are a product of Anchor Pressure 
Doors, Inc., Dept. FP, 1674 Kenmore Ave., Buffalo 
23, N. Y. . . . or for more information check FP 
4207 on form located opposite last page.) 


Contact column designed to make 
batch operations continuous 


Uses: Decolorization, demineralization, extrac- 
tion, absorption, adsorption, other liquid-solid 
contact operations. 


Features: Column is intended to convert batch 
into continuous op- 
erations, resulting in 
higher efficiency, 
savings in labor, 
and reductions in 
processing times in 
many applications. 
Space saving of 
column over batch 
kettles is also ap- 
parent. Processing 
capacities up to 1000 
ton/day can be at- 
tained with this unit. 
Solids are fed at top, 
come into intimate 
contact with liquid, 
which is fed at bot- 
tom and rises to 
top. Solids pass 
through liquid, are 
discharged at bot- 





Many liquid-solid contact 
operations can be per- tom, 


formed in this continuous 

counter-current column 

more efficiently than 
batchwise 


Description: 

Column is liquid- 
solid counter-current 
come into intimate 
contactor constructed of steel (or special. metal). 
Contact takes place on plates, usually at least 20 in 











For faster, more accurate 
blending of dry ingredients 
...make it a 






ne Bed 


ROTARY BATCH MIXER 





Unequalled for dry mixing of cereals, 
tea, coffee, flour, starches, gelatins, etc. 
Available in capacities from 20 to 250 
cu. ft. Qrum interior can be vinyl coated 
to provide non-toxic, abrasive-resistant «© 
lining on all parts in contact with mix- EXCLUSIVE 
ture. _Provides faster, more accurate MULTIPLE - BLENDING 
blending, yet will not grind or reduce 
size of particles. Can be fitted with in- am 
ternal spray for introduction of limited Lifters cut out and 
amount of liquid. lift ingredients. 
Rotating cone 


Write for Details tumbles stock. 


Empties complete- 
MUNSON MILL MACHINERY CO. ly after every mix, 
Dept. FP-1255, Utica, New York 


When inquiring check FP 4208 opposite last page 


Send for new 22-page 


SCREENING 
CATALOG 


Photos, drawings, detailed 
specifications of 
equipment now 
successfully screening 


241 different materials 
wet and dry 


coarse and fine 
heavy and light. 





Southwestern Engineering Company 
4800 Santa Fe Ave., Los Angeles 58, Calif. 
Please send Catalog No. 47-4 


name title 


company 


address 





city zone state 





When, inquiring check FP 4209 opposite last page 
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number, spaced less than 12” apart throughout length 
of column. Scraper arm on each plate moves part of 
solids to hole in plate, through which they gravitate 
to plate below. Each plate is then supporting certain 
quantity of solids soaking in liquid. 


Contact time is determined by depth of solids on 
each plate, size of holes in plate, speed of scraper 
rotation, and solids discharge rate. Normal retention 
time is 30 to 45 min. Solids are discharged at bottom 
by means of liquid-tight conveyor or slurry pump. 


In addition to production models, 12” test model 
is available on rental basis. 


(Continuous Contact Column is produced by Allis- 
Chalmers Mfg. Co., Dept. FP, 1126 S. 70th St., 
Milwaukee 1, Wis. . . . or for more information 
check FP 4210 on form opposite last page.) 


Pulverizer can be disassembled 
and reassembled in less 
than two minutes 


Uses: Grinding materials in 4- to 20-mesh 
range. Unit is especially designed for applications 
where products must not be contaminated. 


Features: | Machine can be disassembled and re- 
assembled in less than two minutes, making cleaning 
easy, and resulting in minimum down-time. 
Description: Every part in contact with material 
being processed is 
made of 18-8 stain- 
less steel. This in- 
cludes feed tables, 
mill body, rotor 
shaft, hammer as- 
sembly, cover plates, 
and parts inside mill. 
Unit is powered by 
either a 3 or 5 hp 
motor, depending on 
capacity desired. Ca- 
pacities of 500 to 
2000 pounds per 
hour are obtained on 
average materials. 





Every part of machine 
coming in contact with ma- 
terial being processed is 
made of 18-8 stainless steel 


Through use of vari- 
able-speed drive, 
speed of hammers 
can be altered for 
quick changing of particle size. Volume of air 
passing through mill does not require other than 
simple outlet bag for air relief and dustless collec- 
tion. Machine weighs about 200 pounds and re- 
quires floor space of 2 x 3’6”. 


(Multi-grind pulverizer is product of Pulverizing 
Machinery Div., Metals Disintegrating Co., Inc., 
Dept. FP, 133 Chatham Road, Summit, N.J. . . . or 
check FP 4211 on form opposite last page.) 
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When Cou Need a Rolle Quick’ 
* 





* 





G 7 cooker 


Seasonal demands force 
many of our customers to 
make last minute purchasing 
decisions and require fast 
delivery on orders for food 
processing equipment. In 
anticipation of this demand, 
we carry most of our 
standard kettles and mix 
cookers in stock — ready for 
prompt shipment. 

One of these standard items 
is the Hamilton CG Mix Cooker, 
with Double Motion Agitator and 
Hydraulic Lift. Kettle design 
provides fast, even cooking. 
Streamlined construction elimi- 
nates crevices where food and 
bacteria normally collect. Agitator 
insures perfect blending and mixing. 
Hydraulic Lift gives smoother 
operation and simplifies cleaning. 

Other types of equipment immediately 
available include pressure cookers, 
tilting kettles, and vacuum kettles. When 
you need a kettle quick — call, wire or write 
Hamilton — for prompt estimate and 
delivery information. 


HAMILTON Copper and Brass Works 


Division of Brighton Copper Works, 826 State Avenue, Cincinnati 4, Ohio 


When inquiring check FP 4212 opposite last page 
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MOISTURE CONTENT 


without involved computations! 


Reviews of books and 


industrial bulletins 


NEW LITERATURE 


describing equipment, 


supplies, services 


Quickly and accu- 
rately determine the 
moisture content in 
any material— 
whether kt 
granular, liquid 

semi-liquid — with’ 


treatment, flour bleaching, and preservation of a 
number of foods, such as milk, eggs, fish, bev- 
erages and others. Use of this chemical in the 


Offer second edition of drying 
and dehydration textbook 


the DIETERT MOIS- 
TURE TELLER. No in- 
volved computa- 
tions. No skilled help 


required! 


Techniques of drying and dehydration of foods 
are reviewed in 300-page text, which is sectional- 
ized according to food groups. Equipment of all 
kinds commonly used is described in considerable 


food industry is limited, but still amounts to 
upwards of half a million pounds per year. 

“Hydrogen Peroxide’, by Schumb, Satterfield & 
Wentworth, 759 pages, can be obtained by remit- 


detail. Food groups covered include fruits, veg- 
etables, dairy products, meats, and miscellaneous 
foods. Supplemental chapters discuss plant sani- 
tation, nutritive values, packaging and _ storage, 
and rehydration methods. 

“Drying and Dehydration of Foods’, by Harry 
von Loesecke, can be obtained by remitting $7.50 Military strategic planning applied 
direct to Reinhold Publishing Corp., 430 Park to industrial research operations 
Ave., New York 22, N.Y. 


ting $16.50 direct to Reinhold Publishing Corp., 
430 Park Ave., New York 22, N.Y. 


Techniques of scientific analysis, borrowed from 


\ 
| military tactical operations, are applied to in- 
ic ~ dustrial planning in 62-page book. Complete 
Moisture 


with charts and diagrams, volume describes 
functions of operations analyst and his relations 
to the executive, analytical tools used in opera- 
tions research, and case histories. Also included 
is checklist for solving action problems, refer- 
ences, and list of interested organizations. 


To obtain report PB 111596, “The Application 
of Operations Research to Industry,” remit 
$1.75 direct to Office of Technical Services, US 
Department of Commerce, Washington 25, 
a. 


Developments in biochemistry reviewed 
oe in Volume 24 of annual series 
‘The No. 276 T 
‘sauipped with a thermostat having a range of 150 to 
ee oo aeeteey wide range of 
perature is controlled within 7 de- 
deen temperature. The Moisture Teller 


Past year advances in biochemistry research are 
reviewed extensively in 24th volume of review 
series. Experts in the many sub-fields were called 
on to prepare the 15 chapters, which include nu- 
merous literature references. Book also has ex- 
tensive author and subject index. 


Some of subjects covered include biological oxi- 
dations, enzymés, carbohydrates, proteins, vita- 
mins, nutrition, hormones, antibiotics, lipids, and 
many others. 


“Annual Review of Biochemistry’, Volume 24 
(1955), 800 pages, can be obtained by remitting Revised V-belt standards manual 
$7 direct to Annual Reviews, Inc., Stanford, Calif. has 10 pages of new hp ratings 


A completely revised edition of ‘Engineering 
Standards Multiple V-Belt Drives” incorporates a 
number of basic changes covered in 10 pages of 


Just about all there is to know 
new hp ratings. Higher horsepower ratings have 


about H.O, in 759-page book 


HARRY W. DIETERT CO. 
9330 Roselawn Detroit 4, Michigan 
Send me data on your Moisture Tellers, | want to 


test the following materiol__ 


Monograph offers engineers and scientists ex- 
haustive survey of existing knowledge of manu- 
facture, properties, and uses of hydrogen peroxide. 
Book contains over 2500 literature references, 


covérs history, manufacture, handling, physical . 


and chemical properties, decomposition, stabiliza- 
tion, analytical procedures, and uses in consider- 
able detail. 


Hydrogen peroxide is of interest to food proc- 
essors principally in biochemical research, seed 


resulted from greater belt strength. These have 
resulted in revisions of standards. New data indi- 
cate the proper sheaves and belt to be used for 
optimum efficiency of drive with relation to the 
specific service required. 


Copies of the revised manual may be obtained 
at $1.00 per copy from either the Rubber Manu- 
facturers Assn., Dept. FP, 444 Madison Ave., 
New York 22, N.Y., or the Multiple V-Belt 
Drive Assn., Dept. FP, 27 E. Monroe St., Chi- 
cago 3, Ill. 
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Describes methods for detecting 
pentachlorophenol residues 
in treated plants 


Technical bulletin offers detailed instructions 
for six analytical methods for determination of 
pentachlorophenol and its salts—widely used as 
herbicides and defoliants. Some of methods are 
applicable to residue analysis of treated crops. 
Bulletin also explains how to prepare for anal- 
ysis such things as soybeans, cottonseed meal, 
rice, etc., which may contain the chemical. 


Technical Bulletin 0-24 is issued by Monsanto 
Chemical Co., Dept. FP, 800 N. 12th St., St. 
Louis 1, Mo. When inquiring specify FP 4214 
on form opposite last page. 


Compare three temp measurement systems 


in 24-page catalog 


Complete line of manufacturer's instruments for 
indicating, recording, controlling, transmitting, 
compensating, and programming temperatures 
from —400 to 1000°F is illustrated and de- 
scribed in 24-page catalog. Recently added, 
vapor-pressure filled systems are described. Two 
tables compare temperature ranges and other 
properties of the three systems for temperature 
measurement, vapor-pressure fill, liquid expan- 
sion, gas pressure fill. 


Catalog 12-A-10 is issued by Fischer & Porter 
Co., Dept. FP, 48 Jacksonville Rd., Hatboro 
35, Pa. When inquiring specify FP 4215 on 
form opposite last page. 


Bulletin describes brewery tests 
on silicone-treated boftles 


Twenty-page booklet describes in some detail 
recent comparative tests made in leading breweries 
on silicone-treated glassware. The siliconed bottles 
were compared to ordinary sulfured bottles at 
every stage of the bottling line. Tabulated data 
indicate that treating with silicone can significantly 
improve strength of the bottles, both one-way 
and returnable types. 


Description of the silicone treatment is also in- 
cluded, as well as various tests which can be 
employed to evaluate strength. Photos included 
serve to illustrate the strength improvement. 
Booklet also contains list of suppliers of suitable 
label adhesives, since special adhesives are re- 
quired in some instances. 


Booklet, ‘‘Surface Protection of Malt Beverage 
Bottles by Silicone’, is available from Brockway 
Glass Co., Inc., Dept. FP, Brock Bldg., Brockway, 
Pa. Specify FP 4216 opposite last page. 
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A PATENTED PRODUCT OF DODGE 


lard job made easy! 


THERE’S ONLY ONE TAPER-LOCK, 
THE BUSHING THAT MOUNTS FLUSHI 




















Just a few turns of that little wrench and the Taper-Lock 
bushing loosens—the sheave slips off the shaft without 
a struggle. No hammer, no crowbar, no shock to bearings 
or machinery! Taper-Lock i is easiest, quickest to mount— 
easiest, quickest to remove—yet it holds to the shaft 
with the firmness of a shrunk-on fit. The Taper-Lock 
bushing seats evenly along the entire length of the hub. 
There is no collar—no protruding part—no flange to 
prevent uniform compression. Taper-Lock Sheaves always 
run true. Taper-Lock Sheaves are available from Dis- 
tributors’ stocks in a complete range of sizes in A-B 
combination, B, C, and D grooves. 
DODGE MANUFACTURING CORPORATION, 2400 Union St., Mishawaka, Ind. 





Standardize, economize with Tapeslaes, the 

_ bushing that is interchangeable in Dodge sheaves, 
sprockets, couplings and conveyor pulleys. More 
than 2,000,000 in use! 


CALL THE TRANSMISSIONEER; your local e Distributor. 
Factory trained by Dodge, he can oan oye peyens uable assistance 

ving name under ‘Power 
* in your Seer ented telephone direc- 








When inquiring check FP 4217 opposite last page 









TEMPERATURE 
RECORDER... 


: Available with 24-hour or 7-day electric 
_ er mechanical chart drive. 


ES 
f 


from minus 40°F, to plus 550°F. 

illustrated is portable type, with capillary tub- 
available fos mounting on panel boards or 
with a cycle indicator for refrigera- 

$49.50, Write for further information. 


ELECTRIC AUTO-LITE COMPAN 
INSTRUMENT AND GAUGE DIVISION 

MS TOLEDO 1, OHIO 
NEW YORK _ CHICAGO SARNIA, ONTARIO 


new literature 


Booklet tells how to prevent 
occupational skin diseases 


Major causes of occupational dermatitis are shown 
in 42-page booklet under five main headings: 
mechanical, physical, plant poisons, biological, 
and chemical agents. Most effective means of 
prevention are outlined in some detail — best of 
these in most cases is merely personal cleanliness. 
Various soaps and cleansers for particular needs 
are described. 


“The Prevention of Occupational Skin Diseases” 
is available from Association of American Soap 
& Glycerine Producers, Inc., Dept. FP, 295 Madi- 
son Ave., New York 17, N.Y. When inquiring 
specify FP~4219 on form opposite last page. 


Tells how steel-belt conveyors handle 
food materials, unit loads 


A 48-page hard cover book, giving extensive 
engineering and application information on steel- 
belt conveyors, includes many illustrations of typi- 
cal installations. It describes basic features of the 
equipment and provides data on design and ca- 
pacities. Also described are such components as 
idlers, drive, tension end, discharge devices, and 
safety scrapers. One section is devoted to a step- 
by-step description of construction of a typical 
steel-belt conveyor. 


In discussing the many types of materials handled, 
some seven distinct groups are considered. Covered 
in this breakdown are seeds, potatoes, beans, grain, 
cereals, and ground rock salt. Unit loads such as 
cases, bags, packages, and other containers are 
also discussed. Advantages of steel belt in baking 
ovens are emphasized. 


Steel belt conveyor book is issued by Sandvik 
Steel Belt Conveyors, Div. of Sandvik Steel, Inc., 
Dept. FP, Fair Lawn, N. J. When inquiring 
specify FP 4220 on form opposite last page. 


Offer slide-mounted specimens 
of 25 starches, condiments 


Reference set described in leaflet contains slide- 
mounted specimens of 25 different starches and 
condiments, for use in quality control and re- 
search. Starches include wheat, corn, potato, 
barley, rice, pea, tapioca, arrowroot, sago, tous-les- 
mois, and banana. Condiments include salt, pep- 
per, paprika, cinnamon, nutmeg, cloves, allspice, 
ginger, mustard, cayenne, and curry. Also: included 
are soya bean meal, cocoa, and coffee. 


Descriptive leaflet is available from R.P. Cargille 
Laboratories, Inc., Dept. FP, 117 Liberty St., New 
York 6, N.Y. Specify FP 4221 opposite last page. 


Better PACKAGED BOILERS 


© Completely factory assembled and fire tested. 
© Fully automatic operation. 

© 4-pass down draft design. 

© Built-in induced draft. 

© 80% thermal efficiency guaranteed. 

© From 20 to 600 b.h.p. Burns oil, gas or both. 


| 


for performance you can BA NK on a) 

if} hw ea) J 
7 eS ed Ne, i 
SUPERIOR COMBUSTION INDUSTRIES INC. / STEAM GENERATORS 
TIMES TOWER, TIMES SQUARE, NEW YORK 36, N.Y. 


When inquiring check FP 4222 opposite last page 


Complete records of: Areas painted; 
Dates; Brands used; Quantities; 
Costs; Durability . 


eC acy 
TT Lmatt i 


FREE BOOK | ””:.:::-. 
makes it easy! | eS 


: ite) 3 

Put your industrial mainte- Lo 
nance painting on a business- 

like, cost-and-performance 

basis. With this free, file-size, 

24-page record book it’s easy to have a com- 
plete history of every painting job on build- 
ings and equipment for years to come. No 
more guesswork. It becomes your guide to 
better painting—and saving money! Your 
business letterhead request brings your free 
copy, without obligation. Write today! 


T » i PAINT COMPANY 

1130-1288 W. 70tn, Cleveland, Ohio 

RO ICA HEAVY-DUTY MAINTENANCE PAINTS SINCE 1863 
SUBSIDIARY OF PARKER RUST PROOF CO. 

i RR SER EES RET AT 


When inquiring check FP 4223 opposite last page 
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new literature 


Rectangular separation magnets 
described in 4-page bulletin 


Illustrated 4-page bulletin covers line of lifting 
and separation magnets. Performance data are sup- 
plemented with photos and diagrams in explaining 
these magnetomotive magnets, used to pick up 
tramp iron from conveyors bearng food products. 


Cat No. 114 is issued by Ohio Electric Mfg. Co., 
Dept. FP, 5400 Dunham Rd., Maple Heights, 
Cleveland, Ohio. When inquiring specify FP 
4224 on form opposite last page. 


Tell latest developments 
in tinplate manufacture 


Recent advances in production methods and proc- 
esses for electrolytic and hot-dipped tinplate are 
given in 27 page reprint of address given before 
1954 meeting of International Congress on Pack- 
aging. Discussed are differences in products, latest 
technical developments, methods for testing tin- 
plate coatings, and tinplate steel specifications. 


“Some Recent. Advances in Tinplate Manufactur- 
ing Processes” is issued by Tin Research Institute, 
Inc., Dept. FP, 492 W. 6th Ave., Columbus 1, 
Ohio. When inquiring specify FP 4225 on form 


opposite last page. 


Strip chart recorders for all uses 


covered in illustrated bulletin 


Strip chart recorders for pressure, liquid level, 
temperature, flow, and mechanical motion are 
listed in 12-page bulletin. Includes installation 
drawings and photos of various models. Use of 
recorder as receiver for remotely generated signals, 
pneumatic or electrical, is also described. 


Bul G-628 is issued by The Bristol Co., Dept. 
FP, 143 Bristol Rd., Waterbury 20, Conn. When 
inquiring specify FP 4226 opposite last page. 


2200 equipment items for meat packers 
described and priced in catalog 


Complete company line of equipment and sup- 
plies for meat processors is described in 88- 
page catalog. Over 500 illustrations, specifica- 
tions, prices, shipping weights are included. 
Location of items is facilitated by cross-refer- 
ence index. 


Catalog No. 80 is issued by Koch Supplies, 
Dept. 23 (FP), 2520 Helmes St., Kansas City 
8, Mo. When inquiring specify FP 4227 on 
form opposite last page. 


Technical data on the revolutionary new 


holo-flite’ 


(HOLLOW-FLIGHT) 


If you have processing operations 
where slurries, solids, pulps or pastes 
must be cooled or cooked, be sure to in- 
vestigate the many unique advantages of 
the newly-developed HoLo-F.iTE Proc- 
essor before you install any heat- 
exchange equipment. 


Here’s the HOLO-FLITE principle... 

Two or more screw conveyors ro- 
tate slowly in a trough. The blades and 
shaft of each flight of conveyors are hol- 
low, with provision for circulating the 
heat-transfer agent through them. The 
product to be cooled or cooked is moved 
along the trough, being constantly ro- 
tated into, around, over and under the 
conveyor screws as it moves. 


Thus, a continuous thermal trans- 
fer takes place between the product and 
the heat-transfer fluid circulating in the 
blades. The product is cooled or cooked 
in continuous-flow without the “stop-and- 
go” losses of batching operations . . . and 
cooled products can be packaged directly 
from the HoLo-FLIiTE discharge—saving 
space, time and additional handling. 


Here are typical 
HOLO-FLITE 
advantages 


The Hoto-FiitE principle is so 
unique it is setting completely 
new standards of performance in 
many ways. For example... 


Reg. T.M. 


WESTERN 
e Pree 


CORPORATION 















—the Continvous-Flow 


Heat-Exchanger that is setting 
new standards of 


compactness! 
adaptability ! 
simplicity ! 































Fe Ties Hace berth cooks 7 tons of cottonseed press cake per hour 
rom to 


~-in a total floor space of only 28 sq. ft. 
(Inset) Enlarged cutaway view of HoLo-F ite screw 
showing heat-transfer principle. 


The HOLO-FLITE Seves Space 
—It requires as little as 1/5th 
the space of other units of com- 
parable capacity because (1) 
it has far greater heat-transfer 
area per cubic foot of space... 
and (2) the flights can be 
“tiered” as high as desired to 
give maximum capacity in very 
small floor areas. 


The HOLO-FLITE is Versatile— 
Processed product can be fluid, 
pulp or paste—granular, crys- 


DESIGNERS AND MANUFACTURERS OF EQUIPMENT FOR 
COLLECTION OF SUSPENDED MATERIALS FROM CASES & LIQUIDS 


Main Offices: 1061 WEST NINTH STREET, LOS ANGELES 15, CALIFORNIA 
CHRYSLER BLDG., NEW YORK 17 ® 1 N. La SALLE ST. BLDG., CHICAGO 2 


3252 PEACHTREE RD. N.E., ATLANTA 5 © HOBART BLDG., 
PRECIPITATION CO. OF CANADA, LTD., DOMINION SQ. 





SAN FRANCISCO 4 
BLDG., MONTREAL 


talline or powdered solid. Heat- 
transfer fluid can be refriger- 
ant, cooled or ambient water, 
steam, oil or any other desired 
fluid, at any normal tempera- 
ture range. 


The HOLO-FLITE Is Dust-Free 
—Its gentle action provides 
large heat-transfer action with- 
out dust and with negligible 
particle abrasion. Simplifies in- 
stallations, assures higher qual- 
ity product. 


Went More Facts? This 8 page book- 
let describing the Hoto-F.ite in 
greater detail will gladly be sent on 
request. No obligation, of course. 


When inquiring check FP 4228 opposite last page 


The HOLO-FLITE Is Adaptable 
—It can easily be designed to 
handle virtually any capacity 
by (a) varying the diameter of 
the screws (7 to 16")..,.(b) 
varying the length of the screws 
(8 ft. to 20 ft.)...(¢) varying 
the number of intermeshing 
screws per trough (2, 4, or 6) 
--.and (d) varying the num- 
ber of tiers stacked on top of 
one another (1 to 10, or more). 


The Hoto-F ire is in daily operation on such typical products as sand, 
cement, cottonseed cake, soybean meal, borax, salt, sugar, baby foods 
and many other equally-varied products. 

Whet is your problem? Our engineers will be glad to assist you in 
making the most of Ho.o-Firre advantages. Write wire, or phone the 
office nearest you! 
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When process contro/ 
men discuss fr. 
Clarittcation... 


HIGH 


GALLONS 
PER MINUTE 


the other wants 


on 


in many plants, Celite diatomite fiitra- 
tion has helped process control men 
maintain the desired balance between 
clarity and flow rate. 


CELITE FILTRATION assures 
perfect clarity at fastest flow rates 


For maximum clarity, Celite* offers 
a filter cake hundreds of times finer 
_ than the finest wire mesh. For maxi- 


mum flow rate, Celite offers more than 


~ 2,500,000 filter channels in every 
inch of the filter cake’s surface. 
you can maintain highest qual- 


ity without handicapping your produc- 


. 


3 


tion schedule . . . expand production 
_ without creating a clarification bottle- 


. 


Celite is diatomite . . . works with 
almost automatic ease with any stand- 
ard pressure filter. To meet your spe- 
cific requirements, Celite comes in 
nine standard grades of microscopi- 
cally controlled particle size. 

Celite is in wide use today filtering 
sugar, beer, jellies, syrups, cooking 
fats and oils. If your product is in a 
liquid state at some stage of process- 
ing, perhaps Celite can help you solve 


. iY] Johns-Manvilile CELITE 


the quality versus production problem. 
A Celite engineer can give you the 
answer fast. 

To get in touch with a Celite engi- 
neer or obtain further 
information on Celite dia- 
tomite filtration, write 
Johns-Manville, Box 60, 

New York 16, N. Y. In 
Canada, Port Credit, Ont. 


*Celite is Johns-Manville’s istered trade- 
mark for its diatomaceous silica products. 


FILTER 
AIDS 


When inquiring check FP 4229 opposite last page 
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Describes stationary, portable 
spraying equipment 


Complete cover 

age of how to 

protect foods by 

spraying in 

processing, pack- 

ing, and storage 

— and for fly 

and insect con- 

trol — is given 

in 4-page bulle- 

tin. Subjects 

treated include 

fixed installation 

spraying units, 

Portable sprayer has un- portable . Speny- 

breakable plastic jar ing equipment, 

and portable 

chlorine sprayers for sanitation. Tables giving 

approximate capacities at various air pressures, 

capacity gpm, and spray angle at psi are included. 

Bul 76 is issued by Spraying Systems Co., Dept. 

FP, 3201 Randolph St., Bellwood, Ill. When 
inquiring specify FP 4230 opposite last page. 


Reports high-stacking, lift trucks 
boost frozen food storage space 1/3 


Savings in man-hours at a frozen food plant 
through use of fork-lift trucks in unloading and 
warehousing materials are subject of illustrated 
bulletin. How limitations of manual stacking to 
height of 9 -were overcome to boost storage ca- 
pacity is explained in detail. 

“Certified Job Study No. 147” is issued by Tow- 
motor Corp., Dept. FP, 1226 E. 152nd St., Cleve- 
land 10, Ohio. When inquiring specify FP 4230A 
on form opposite last page. 


Treatise on insecticide analysis 
has section on residue methods 


Volume 6 of chemical analysis series covers sam- 
pling, isolation, and determination of insecticides 
and acaricides (agents which kill mites, spiders, 
etc., which are not true insects). Residue methods 
are covered in detail, including problems of field 
sampling, as well as general analyses of the agents 
themselves. Analytical procedures for approxi- 
mately 90 agents are included. Book is well illus- 
trated with 72 photos and diagrams, 50 tables. 


“Analysis of Insecticides and Acaricides”, 708 
pages, by Gunther & Blinn, can be obtained by 
remitting $14 direct to Interscience Publishers, 
Inc., 250 Fifth Ave., New York 1, N-Y. 
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Describes concentration of viscous, 
heat-sensitive fruit products 


Evaporator for one-pass continuous concentration 
of heat-sensitive viscous fruit products is described 
in 11-page bulletin. Drawings and photos demon- 
strate construction, operation, installation of unit. 
Concentrations, product quality, evaporation rates, 
steam pressures, vacuum conditions are outlined 
for such products as Orange juice, tomato paste, 
grape jelly, apple pectin solution, grape pulp, 
and others. 

Bul No. 33 is issued by Rodney Hunt Machine 
Co., Dept. FP, 69 Vale St., Orange, Mass. When 
inquiring specify FP 4231 opposite last page. 


Steel shelving for every use 
shown in illustrated catalog 


Catalog of steel shelving for both standard and 
special requirements covers shelving, shop equip- 
ment, and storage cabinets. Photos, specifications, 
dimensions are included in indexed, 48-page 
booklet. 


Cat FF 188 is issued by Remington Rand Div.,° 
Sperry Rand Corp., Dept. FP, 315 Fourth Ave., 
New York 10, N.Y. When inquiring specify FP 
4232 on form opposite last page. 


Booklet on filter presses gives tips 
on selection and operation 


A comprehensive guide to filter press selection 
and operation illustrates different types of 
plates and frames, compares their character- 
istics and features. Several sections are devoted 
to location of feed and discharge, control of 
leakage, high pressure filtration, and closing 
devices. 


“A Guide to Better Filtration” is issued by T. 
Shriver & Co., Inc., Dept. FP, 810 Hamilton 
St., Harrison, N. J. When inquiring specify 
FP 4233 on form opposite last page. 


Catalog illustrates electric 
vibrators in operation 


Complete line of electric vibrators is covered 
in illustrated eight-page catalog. Information is 
included on mounting, installation, specifica- 
tions, and prices. 


Cat 11 is issued by The Cleveland Vibrator Co., 
Dept. FP, 2828 Clinton Ave., Cleveland 13, 
Ohio. When inquiring specify FP 4234 on 
form opposite last page. 
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hold on hie ode 


@ Still using old-fashioned, inaccurate methods to check the uniformity and 
quality of your liquid products? Cost-conscious plant management can now 
obtain accurate liquid composite samples with the new L/W Automatic Com- 
posite Sampler! Product quality can be determined, product diversion throughout 
your plant's various departments can be controlled, and the Automatic Com- 
posite Sampler is indispensable for product checking during the loading or un- 
loading of tank cars and trucks. 


this is NEW! 
THE COMPLETELY SANITARY 


L/W AUTOMATIC COMPOSITE SAMPLER 
FOR LIQUID FLOW LINE SAMPLING 


@ ACCURATE—Gives foolproof samples with no 
guesswork, no attention or adjustments. 

@ AUTOMATICALLY ACTIVATED—Wall- 
mounted timer assembly (not shown) activates sam- 
pler 10 times per minute. Timer is moisture-proof, 
no oiling necessary. 

@ CONTINUOUS INTERMITTENT OPERATION 

per aren ee ee eee ene eee —Provides dependable, wasteless sampling of 
liquids going through flow line. No clogging, no 
sticking. 

@ SIMPLE TO INSTALL—Sampling valve assembly 

fits easily, quickly into sanitary tee in either vertical 

or horizontal flow leading to or from liquid pump. 


For additional information, write for price list and FREE descriptive folder. 


i) DAIRY SUPPLY DIVISION 1266 Shelby Street - Indianapolis 3, Indiana 
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When inquiring check FP 4235 opposite last page 


Zo This inexpensive filler 
TAYLOR | 4°25 your filling job! 


SIMPLEX FILLER 


BI-THERM | topauatiy manuracture 


© Handles liquids and semi- 
DIAL o kena bottles, jars or 


THERMOMETER | - iijestetie2 ct 1 gato 


© Easily cleaned! 









NEW 
jo 


Model T 


A quick, reliable temperature indicator, accurate to +1% 
of scale because it is unaffected by ambient temperatures. 
3” or 5” diameter dials; 4”, 6’, 9’ and 12” stems. Separable 
wells, 34” and 1”. Range limits, minus 40° to plus 750°F. 
Silicone-damped to prevent pointer chatter and improve 
speed of response. All-welded stainless steel construction 
with hermetically sealed bezel. 

Ideal for applications such as Pipe Line and Storage Tank 
service, where an easy reading, low cost, direct-connected 
thermometer is desired. Ask your Taylor Field Engineer, or 
write for Bulletin 98267. Taylor Instrument Companies, 
Rochester, N. Y., or Toronto, Canada. eT rade Merk 





Write for circular on this fully automatic 
Model T (2 pistons) and other Simplex fillers. 


F. L. BURT CO. 


571-7th Street * San Francisco 3, Calif. * Phone Klondike 2-2020 





Laylor Lnstruments 


CERO EERE HEHEHE EEE EHH EEE HEHE 


MEAN ACCURACY FIRST 


segmecceccceseseesesess 
-@ Oweweceeeasesecesccssos 











When inquiring check FP 4236 opposite last page When inquiring check FP 4237 opposite last page 
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discussed in this issue 


PROCESSES, EQUIPMENT, and MATERIALS 


Use this “quick-locator” when you want information on a specific type of process, 
equipment or material mentioned in the processing stories or the advertisements 
in this magazine. Everything discussed in this issue is given here, if you want more 
data you can write manufacturer direct . . . or turn to last page and use the “Informa- 
tion Request Slip.” This is a special service provided by the publisher . . . no obliga- 
tion or charge, of course. The publisher contacts the proper manufacturers for you— 


information comes to you direct. 
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Foreground: 
5400 Ib. 

per hour 
Mojonnier 
Lo-Temp 
Evaporator. 
Rear: 600 Ib. 
per hour 
Mojonnier 
Spray Dryer. 






nonfat dry milk 
with the 


Mojommnicer 
LO-TEMP PROCESS 


With their Mojonnier Lo-Temp process in 
steady production, Chattanooga Area Milk Pro- 
ducers Ass’n., Chattanooga, Tenn., Townley 
Dairy Co., Oklahoma City, Okla., and Wester- 
ville Creamery Co., Covington, Ohio, have been 
commercially producing premium quality non- 
fat dry milk. In a series of comparative tests 
conducted at the Dairy Technology Dept. of 
Ohio State University, cottage cheese made 
from Lo-Temp nonfat dry milk was judged equal 
in yield, texture, flavor, and moisture retaining 
properties to cottage cheese made from the best 
quality fresh pasteurized skim milk. 


In proved Lo-Temp NFDM, Mojonnier Tech- 
nigeering has opened new avenues for dairy 
profit in the production of beverage milk, cot- 
tage cheese, buttermilk, chocolate milk, fortify- 
ing fresh skim, half and half, coffee cream and 
other products. 

Yield analysis, test data and fully descriptive litera- 
ture will be sent promptly on request. Write: 

MOJONNIER BROS. CO. 
4601 W. Ohio St., Chicago 44, Illinois 











LO-TEMP PROCESS 


Another achievement in Mojonnier Technigeering 










When inquiring check FP 4238 opposite last page 
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Auother  Firot! 


HEAVIEST DUTY 
PISTON FILLER EVER BUILT 


Infinitely 
cam rails or stops 


IDEAL FOR COLD PACK PEANUT BUTTER, MAYONNAISE 
JAMS, JELLY, PRESERVES AND VISCOUS PRODUCTS 


Write ter Information and Catalog 45 
FASTEN TO LETTERHEAD AND MAIL TODAY! 


HOPE MACHINE CO. 


9400-20 STATE RD. PHILA. 14, PA. 


When inquiring check FP 4239 opposite last page 


Repair broken factory floors 

; gs without the usual traffic tie-up. 
id Simply shovel INSTANT-USE 
: into hole or rut—tamp smooth 
u INSTANT —truck over! No waiting! 
INSTANT-USE bonds tight to 
old concrete—right up to a 
feather edge. It’s tough. Wears 
like iron. Won't crack or 
crumble. Install complete over- 
lay where floors are badly 
chewed up. Used 

indoors or out. Im- 

mediate shipment. 


COUPON 
FOR TRIAL 
OFFER 


AND FREE 
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Subsidiary of Parker Rust 
Proof Co. 

Agency-The Fred M. Randall 
Company 

Tube Turns Plastics, Inc. ... 94 
Agency-The Griswold- 
Eshleman Co. 
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Union Carbide and Carbon 
Corporation, Bakelite 
Company ivision ......... 
Agency-J. M. Mathes, In- 
corporated 

Universal Oil Products Com- 
pany, Products Depart 
ment 
Agency- Sam J. Gallay 
Advertising 

U. S. Stoneware, Plastics 
and Synthetics Division ... 
Agency-Ralph Gross Adver- 
tising, Inc. 
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Viber Company : 
Agency-Walter C. Davison 
Company 
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Wallace & ‘Tissues Incor- 
porated 
Agency- Brome Anveakaias, 
Inc. 

Walworth Company 
Agency-G. M. Basford 
Company 

Western Precipitation Cor- 
poration 
Agency-Dozier Eastman and 
Company 


Whoewt Company, Edwin 
yi Ketchum, MacLeod & 
Grove, Inc. 

¥ 
Yarnall-Waring Company 


Agency-The Michener 
Company 
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Cileage 11, 111 East Delaware Place, WHitehall 4-6141, Richard 
. Putman, R. Dewey Humason 
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» 10006 ie Avenue, Sweetbriar 1-8138, Harris 
N. Pickett, John A. Mulheren 
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8-286, Bob Wertstein, Walter P. Greenwood 
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Stop piping corrosion! 


AIR CONDITIONING CONTROL 
SYSTEM FOR PROCESSES—Tem- 


perature, humidity and air 

pressure in the modern smoke 

houses above are automatically held 
at the right point with unfailing 
accuracy by Powers automatic control. 


Losses from shrinkage or inferior qual- 
ity products are eliminated ard uniform 
flavor, color and texture of product are 
insured by accuracy of Powers control. 
Your temperature control problem may 
be different, but like many others for 
which Powers has supplied the right 
control. Why not call our nearest office 
now or write us direct for 

Bulletin 370. (c13) 


THE POWERS REGULATOR CO. 
Skokie, Ill. ¢ Offices in 60 Cities * See Your Phone Book 


Over 60 Years of Automatic Temperature and Humidit 


When inquiring check FP 4241 opposite last page 


This new booklet 


gives facts on 


TUBE TURNS 
PLASTICS 


PVC 
fittings 


You can solve corrosion problems with unplasticized PVC 
piping —outlasts and costs far less than metal systems for 
handling many types of corrosive materials. New booklet gives 
properties and applications of S systems, describes PVC 
pipe fittings and flanges made by Tube Turns Plastics, Inc., 

the only source for injection a PVC products. Produced 
by the exclusive Hendry process, these PVC fittings are con- 
siderably stronger than fecings made by conventional processes. 
Write Tube Turns Plastics, Inc., Dept. PD-12, 2929 Magazine 
Street, Louisville 11, Kentucky. 


wut hee York 17, 369 Lexington Avenue, Murray Hill 6-7738, 
Kenneth Kaull, Herman 8. Cressey 2 
TUBE TURNS PLASTICS, INC. 


Louisville 11, Kentucky 
Call your TUBE TURNS PLASTICS’ Distributor 


Pittsburgh 27, 4840 Girard Road, Tuxedo 1-1034, Joha A. 
5, 337 Pittock Block, 921 S. W. Washington Street, 
CApicol 84107, (Bob Weerstela) 
St. 515 Ni % Mo., 
toute 2, Newpast Avenue, Webster Groves, Mo., WOodland 
iy Ye Com When inquiring check FP 4242 opposite last page 


FOOD PROCESSING 
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(Bob Wetterein) Jerry Ree anad 
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Special subscription request-qualification form for use of 


Management and technical men who wish to receive 


FOOD PROCESSING without charge 


... fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical ealanid chemist, 
engineer, or equivalent responsibility . . . in a plant of substantial operations* where food proc- 


essing is an important factor .. . D PR 
obligation . . . if you request it. Use form below. 


Present Reader ... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader .. . If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 
to answer all questions. If your firm is not rated 
or listed in er ae ae ee size of 
the compan ca , annual sales, or num- 
ber of Saas Unless all information is given, 
magazine will not be sent. 


ESSING will be sent to you without charge or 


Others in Your Plant... If others in your 
plant, having responsibilities for essing op- 
erations, as outlined above, would also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address ... Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former-address in- 
cluding company, city, and state. 


ne eT end 


Former Company Affiliation 


Rating of Company 
ie ae ame renee ror ee ants 


Zone No. State 


Just mail this request to 
READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 
See other side of this sheet 
»—— 
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WOULD OTHERS IN YOUR PLANT also like to receive 
FOOD PROCESSING without charge? 


If others in your plant also would like to receive FOOD PROCESSING .. . and if they 

qualify as outlined on the reverse side of this sheet . . . list their names below. . . 

cae eet or type, then mail this slip +s READER SERVICE DEPT., FOOD PROC- 
ING, 111 East Delaware Place, Chicago 11, Illinois. 


IF YOU ALSO WOULD LIKE 


to receive FOOD PROCESSING personally ac 
and without charge, see reverse side of this sheet 
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4037 
4038 
4039 
4040 


4041 





Glass Insulation for Cold 
Storage Space 
Irish Moss Extractives 
‘‘Milkateen” 

Polyethylene Coatings (see 
coupon 

Dryers 
No-Frost Refrigeration 
Air and Electric Vibrators 
Oscillating Conveyor 
Centrifugal Pumps 
Flavoring Materials (state 
which) 
Antioxidants 
Gelling, Thickening Agents 
state which) 

ruit Flavors 

Monosodium Glutamate 
Self-contained Boiler 
Rotary Piston Filler 
Plastic Valve & Pipe Fittings 


Centrifugals 
Using Colloids with Milk 
Soli 


4056 Flexible Couplings 

4057a Aromatics 

4057b Natural and Synthetic Flavors 
4058 Citric Acid 

4059a No-Frost Refrigeration 

4059b Cooler (state which) 

4059c Concentrator (state which) 
4060 Disc Mill Replaces Stone 


Steom Traps for Increased 
fficiency 

Starch for Frozen Foods 

Poultry cnne Guide 

Single-portion Packages 

Custom Service on Single- 

portion Packages 

4066a Wire Mesh Conveyor Beit 

4066b Wire Cloth 

4066c Metal Fabrication 

4067 Blender for Dry Materials 

Fillers 

Magnetic Separator Equip- 

ment 

Air Pollution Controllers 

Counter-odorants 

Polyethylene for Packaging 
Pulverizer 

Metal Conveyor Belt 
Telescriber System 

Stainless Tubing 

Liquid Sugar 

Cost of Radiation Sterilization 
European Research Services 
Cold Storage Doors 

4081 Antioxidants 

4082a Silicone Defoamers 

4082b Antifoam A Compound 

4082c Antifoam A 

4082d AF Emulsion 

Bromelain 

Homogenized Cream Icings 
Chocolate Icings 
Pepperoyal and Solublized 
Seasonings 

Flavoring Oils (state re- 
quirement) 

Anti-ketosis Feed Additive 


BEER & 


4069 


3 


4071 
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4100 


Ice Cream Emulsifier 
Chocolate Flavor 


Flaky Coconut 

Vitamin C in Beverages 
Cake Icing 

Non-dairy Cream Topping 
Sweet Dough Base 

Gum Gluten 

Wrapping Machine 

Sample Design Kit for Trays 
Mobile Code-dater 

Nylon Synthetic Paper 


410la Pressure-sensitive Tape 
4101b Tape Dispensers 

4102a Stee] Strapping 

4102b Wire Stitching 


4103 
4104 
4105 
4106 


4107 
4108 
4109 
4110 
4111 
4112 
4113 
4114 
4115 
4116 
4117 
4118 
4119 
4120 
4121 
4122 
4123 
4124 
4125 
4126 
4127 
4128 
4129 
4130 
4131 
4132 
4133 
4134 


4135 
4136 
4137 
4138 
4139 
4140 


414) 


Can Unpacker, Unscrambler 
Packaging Service 

Liquid Meters 

coe Stee] Conveyor 


elting 
Returnable Fibreboard Cases 
Case Sealing Machine 
Push-button Bread Wrapping 
Aluminum Foils 
Lined Containers for Foods 
Butter Slicing Machines 
Paper Bale Sealer 
Aluminum Foil Label Design 
Shipping Containers 
Sanitary Screw Conveyor 
Conveyor Belt Carrier 
Pneumatic Conveyor 
LP-gas Lift Truck 
Fork Lift Truck 
Hand Truck 
Magnesium Hand Trucks 
Seamless Metal Containers 
Polyethylene Tarpaulins 
Bagging Scale 
Conveyor Systems 
Bulk Liquid Handling 
Spray-on Stencil Inks 
Bulk Flour Trailer 
Fork Truck 
Pneumatic Vibrator 
Variable-speed Pulley 
Truck Scale 
Butane-propane Carburetion 
Equipment 
Safety-step Ladders 
All-aluminum Conveyor 


Drum Pump 

Walkie and Rider-type Trucks 
Flexible Plastic Tubing 

Fork Trucks with Revolving 


Methoxychlor Detection 


4142a Glycerine for Product Con- 
ditioning 

4142b Glycerine Standards & 
Specifi 


cations 


4142c Glycerine Properties & 
Applications 


4143 


Process Belts 


4144a Conveyor 
4144b Elevator 
4144c Feeder 
4144d Hopper 
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If you want more information on processes, controls or develop- 
ments of products discussed herein, as you read this issue, 
ask our READER SERVICE DEPT. . .. . use this sheet 


As you read editorial articles and advertisements which interest you, on which you'd like more information .. . 
note key number under each. Check back to this sheet . . 
. . + check space provided. Fill in your name, title, company, main product and address at the bottom of this 
no postage, no envelope necessary. Information will come to you direct, without obligation. 





4144e Grading Table 

4 Methy! Parathion 

High-vacuum 

Scale Feeder 

Bacteria-proof Filter 

Portable Viscometer 

Quick Moisture Determination 

Standard Solutions 

Dial Thermometer 

Automatic Color Discriminator 

Plastics Catalog 

4155a Homogenizers 

4155b Colloid Mill 

4156 Liquid Flow Meter 

4157 Automatic Chlorination of 
Water 

4158a Magnetic Flow Meter 

4158b Recording Controller 

4158¢ Control Valve 

4159 Automatic Controlling, Re- 

cording, Telemetering 

Instruments 

Temperature Probes 

Radiation Measurirg Equip- 

ment 

Continuous Temperature Re- 

corder 

Liquid Meters (see coupon) 

Cooling Tower 

Valves 

4166 Abrasive Stee] Floor Plate 

4167 Fiotation Sewage Treatment 

4168a Contact Insecticide 

4168b Grain Protectants 

4168¢ ‘‘Insect-Proofing Packages” 

4169a Electric Heaters 

4169b Electric Heat Applications 

4170 Phenolic Protective Coating 

4171 Impulse Steam Trap 

4172 Pickle Screen ~ 

4173 Stainless Steel Steam Traps 

4174 V-belts 

4175 Plastic Pipe 

4176 Corrosion-resistant Coatings 

4177 Lockout 

4178 Electrical Equipment Insu- 
lation 

4179 Shell Ice Maker 

Concrete Floor Patching 

Cream Deodorant Soap 

Spray Nozzles 

4183a Liquid Level Contro] 

4183b Ice Thickness Control 

4183c Non-conductive Liquids 

4183d Standard Time Switches 

4183e Cycle Repeating 

4183f Program Clocks 

4183g Time Delay Relays 

4183h Automatic Reset Timers 

4183i Electronic Timers 

4184 Mobile Electrostatic 

Precipitator 

Odorless Coatings 

Progressing-cavity Pump 

Pneumatic Starch Dusting 

4188 Electric Motors 

4188a Shadograph Scale 

4189b End-tower Scale 

4190 Mix Cooker 


Pump 


4160 
4161 


4162 
4163 


4164 
4165 


< 
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. verify the key number by name of product discussed 


Key 


4191 
4192 
4193a 
og 


4200 
420la 
4201b 
4201c 
4201d 
420le 
4202 
4202A 
4203 
4204 
4206 


4229 
4230 
4230A 
4231 
4232 
4233 
4234 
4235 
4236 
4237 
4238a 
4238b 
4239 
4240 
4241 


4242 


Please type or print and be sure to give your title and main product of Company 


December 1955 
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Glassed-steel_ Dryer 
Liquid Tank Gage 

Case Sealer 

Case Handling ag rer neg 





Ingredient Water Purifier 
Ovens in Color 

Heat Exchanger Door 
Spray Dryers 


Water Filtration 

Hot Water Heating Products 

and Chilled Water Systems 

Stable Ferment Process 

Air Separator 

Low-micron Size Grinder 

Ring-roll Mill 

Crushing Roll 

Blender 

Round Processor 

Concord Grape Seeder 

Hydraulic Closing Device 

Solids-in-liquid Equipment 

Evaporator 

Electronic Metal Detectors 

Safety Door 

Rotary Batch Mixer 

Screening Catalog 

Continuous Contact Column 

Pulverizers 

Mix Cooker 

Moisture Tellers (state ma- 

terial) 

Teaborinraencees Determina- 
on 

Temperature Instruments 

Silicone-treated Glassware 

Taper-lock Bushing and 

Sheaves 

Temperature Recorder 

Skin Disease Prevention 

Steel Belt Conveyor Book 

Slide-mounted Specimens 

Packaged Boiler 

Heavy-duty Maintenance 

Paints 

Separation Magnets 

Tinplate > 

Strip Chart Recordérs 

Meat Packing Equipment 

Screw-conveyor Heat 

Exchanger 

Filter Aids 


Fork Trucks 

Fruit Product Concentration 
Steel Shelving 

Filter Presses 

Electric Vibrators 
Automatic Composite Sampler 
Dial Thermometer 

Filler Machine 

Evaporator 

Spray Dryer 

Piston Filler 

Concrete Floor Patch 
Automatic Temperature cand 
Humidity Control 

Plastic Fittings & Flanges 
Pulp Press’ 
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(Continued from page 3) 

Soup Avenue and Preserve Street 

— world’s busiest corner? 

Broadway and 42nd; State and Madison; Holly- 
wood and Vine and other ‘busiest’ corners will 
take a back seat — temporarily —- when the 
CM&SA Exhibit gets underway at Atlantic City, 
January 18-21 (originally scheduled for January 
19). Big crowds will throng the intersections 


he r | 
CANNING M 
ACHINE 
ANNUAL EXHigiT my 9 
ATLANTIC City 


9-21 1956 





of Fruit Ave. and Meat St., and Soup Ave., 
and Preserve St. This vear, the show, presented 
during the National Canners Assn. Convention, 
will have the atmosphere of a bustling metropo- 
lis, with aisles of the exhibit hall becoming thoro- 
fares. Each street will be appropriately named 
after a food or commodity. This will provide 
additional fun for conventioneers and make ori- 
entation of visitors extremely easy. 


Paper is liquid-proof — yet 
air will go through it 


A new paper has been developed that is extremely 
resistant to passage of oil, water, and other liquids, 
but that will permit air to pass through it freely. 


The question is: ‘‘What to do with it?” It has been 
suggested that it is just right for paper raincoats that 
will shed water but keep the wearer cool on hot days. 
Others think it perfect for popcorn bags that won’t 
leak and can’t be blown up and popped in theatres. 
(Riegel Paper Co., Dept. FP, 260 Madison Ave., 
New York 16, N. Y.) 
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Norda @, 601 West 26th Street, New York 1, N. Y. 
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O Chis Qood Old WOT... so conscicss 


What has anyone ever found better to say 
Than 
May you be peaceful 

Healthy, and glad— 

May the New Year 

Be better 
Than any you've had! 

May you enjoy 

Every blessed minute! 
It’s wished from the heart, 


And our whole heart’s in it. 


* MEXICO CITY 


* HAVANA * LONDON »* PARIS * GRASSE 
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Putman Publishing Company 
CREATORS OF 


Quilneate- Style 


... featuring all these 
essential elements: 


> TERSE VITAL EDITORIAL 

> HAND-PICKED CIRCULATION 
> SQUARE FORMAT 

> HIGH VISIBILITY 

> QUALITY READERSHIP 

> MORE READER ACTION 
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An ever-increasing number of fruit and vegetable 
processors are using Jackson & Church Continuous 
Pulp Presses to increase their yield . . . and their 
profits. 
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Typical of these processors are those engaged in 
tomato juice extraction. They have found that the 
use of J-C presses has resulted in higher yields with 
no sacrifice in quality. 
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Jackson & Church presses, well-adapted to the 

needs of the food processing industry, are the re- 

sult of years of experience in press building. In the 

J-C Zenith Press all contact parts are of stainless 

* a steel. The J-C Floating Cone was developed to pro- 
vide automatic operation which eliminates the need 

cian for an operator, with little more than occasional 
Contact your 3-€ representative fer “attention necessary. Further economy is achieved 


additional information on specific ap- through low maintenance and low power costs. 
plications. There are Zenith Presses in- 
stalled in all parts of the world! 
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WEST COAST REPRESENTATIVE: M. O. GROVE, 310 SACRAMENTO STREET, SAN FRANCISCO, CALIFORNIA 


For more information on prod- 
uct at left, specify FP 4243 
. . . see information request 
blank opposite last page. 
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JACKSON & CHURCH CO. ss sacinaw, MICHIGAN 


Work well done since eighty-one 
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